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Visking Company is the headquarters for Precision NoJax casings. We are pre- 
pared to make fast delivery anywhere from our plants in Chicago, Illinois and 
Loudon, Tennessee. 

Precision NoJax casings are vastly superior in uniformity of size and gauge, 
provide largest opening in proportion to total casing size, faster emulsion flow 
at greatly reduced stuffing pressure, increased production per man hour, in- 
creased uniformity of finished product. 

Ask your VISKING technical representative! 


Food Casings 


VISKING COMPANY 


UNION 
DIVISION OF CARBIDE CORPORATION 


iE JOKN GRERAR LIBRARY 
JUL 26 1950 


OLOR! 


6733 W. 65th St. Chicago 38, Illinois - In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario - VISKING, PRECISION NOJAX and UNION CARBIDE are trademarks of Union Carbide Corporation 
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HUMANELY... EFFICIENTLY...ECONOMICALLY 


ENGELHORN 


. # a 
THE GLOBE COMPANY cerca ae 


4000 South Princeton Avenue « Chicago Q, Illinois 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 





J. Carl Dalton, plant superin- 
tendent of Kunzler& Company, Inc., 
Lancaster, Pennsylvania, is well- 


known in the meat packing industry 
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| J. Carl Dalton reports... 
Kunzler has used 
Cannon 

| quality products 
"for more than 

29 years 











. 
FINE MEAT PRODUCTS 


“Since 1901 Kunzler Fine Meat Products have enjoyed an enviable 

reputation for high quality. Here at Kunzler & Company, Inc., we 

attribute this to the rigid quality control exercised over every phase of 

production in the plant and the overall ingredients which we purchase 

for use in Kunzler products. For well over a quarter of a century, 

v, .P. CANNON & SON, INC., has supplied us with quality ingredients 
for use in Kunzler meat loaves and other products. Using all three 
CANNON ingredients—Diced Red Sweet Peppers, Diced Green Sweet 
Pickles, and Pimiento-Stuffed Whole Spanish Olives—gives us the 
assurance that we are offering our customers the very finest quality 
«+. at a competitive price.” 





Sincerely, 
KUNZLER & COMPANY, INC. 


»| @ >. Cal \\ Gee: 


J. CARL DALTON 


Plant Superintendent 
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CANNON Diced Red Sweet Pep- 
pers, Diced Green Sweet Pickles, 
and Pimiento-Stuffed Whole Span- 
ish Olives are appetizing, flavorful 
ingredients that can enhance the 
quality of your meat loaf products, 
too—add considerably to their sales 
appeal at the point of purchase. 
Write for information and prices— 
Or order now directly from 


H. P. CANNON & SON, 


INCORPORATED 


Main Office: Bridgeville, Delaware 
PLANTS 
Bridgeville, Delaware e Marydel, Delaware 
Dunn, North Carolina 
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Retain “Fresi- 
Killed Bloom’ 


The Pureco Chill Grinding proc- 
ess uses “Dry-Ice” or CO, 


WITH Liquid to produce uniformly 
high quality ground products. 


There is a better retention of 
PURECO color and ‘“‘bloom’’, as well as 


considerable dollar savings. 


“DRY. ICE” Temperature is pulled down 
, quickly and held in a desired 


temperature range. Re-cooling 
or after grinding is eliminated, 
grinding is better, easier. Re- 
C0 L| UID sults: A saving on labor costs, 
2 shrinkage is reduced, chill room 


space is saved. 
46 
Have a trial 
Chill Grinding 
+h) demonstration. 
GRINDING Pureco would like to demon- 


strate its Chill Grinding proc- 
ess to you in your plant... 
under your working conditions 
with no obligation on your part 
. -- call your Pureco man for 
details or write. 








Pureco’s new book- 
let “How Carbon 
Dioxide Serves 
You”. Write for 
free copy. 





EE0, 


PURE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Inc. 


General Offices: 150 East 42nd Street, New York 17, N.Y. 
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Modern machines, and modern research facilities give promise of an exciting future in food packaging. Here, mile 
after mile of pure, strong, snow-white bleached kraft speeds through this Packaging Corporation paper machine. 


Within a short span of time, the millions of seedlings 

e’re planting this spring will be made into a far 
Detter kind of food packaging . . . because of what’s 
happening today in the laboratories of Packaging 
Corporation of America. 


Today’s research achievements point to an 
exciting future in food packaging: new processes 
to make bleached kraft paperboard even purer, 
stronger, and whiter... new package designs that 


‘will keep your product safer, fresher and more 


sanitary, as well as provide easier filling, closing, 
and handling. 


For better food packaging today—and in the years 
ahead—look to Packaging Corporation of America. 
Find out about the many Planned Packaging serv- 
ices...and the integrated national facilities 
that are available to you. Contact the nearest 
sales office. 


Planned Packaging moves merchandise 


| 2 Packaging Corporation of America 


1632 CHICAGO AVENUE > 


EVANSTON, ILLINOIS 


Cartons + Containers + Displays « Egg Packaging Products + Molded Pulp Products + Paperboards 
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DEPEND ON 





@ INDIVIDUAL DESIGN 
@ EXPERT ENGINEERING 
@ SOUND QUALITY CONSTRUCTION 
@ CAREFULLY PLANNED INSTALLATION 





Attracting and holding your customers’ de- 
mands that you deliver quality. 


Only Julian’s modern design . . . expert engi- 
neering . . . superior construction . .. and care- 
ful installation can guarantee quality, always. 


Be sure of the best. Write, telephone, or wire 
to get full information on how Julian Smoke- 
houses are best tor you before you make any 
smokehouse installation. 


Julian Smokehouses — An Industry Standard 


ENGINEERING CO. 


5127 N. Damen Ave. * LOngbeach 1-4295 + Chicago 25, Ill. 
West Coast Representative: 


Meit Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: 
McLean Machinery Co., Ltd., Winnipeg, Canada 
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— ) Skinner without the use of an operator! \ 
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UTOMATION 


OF THE 


FATBACK SKINNING 
ERATION 


Now in actual operation in a number of plants — the 
Townsend Feeding Attachment in a special arrangement which makes it : 
possible to feed fatbacks (also jowls and plates) to a Townsend Pork-Cut X 

















Basically, this is the procedure: The operator who robs the lean meat 
from the fatback returns it directly to the feeding attachment which 
automatically feeds it into the skinning machine. 


The feeding attachment is the Townsend Model 30A Feeder and 
Slasher which has recently been adapted to feed fatbacks and 
plates automatically and continuously through the skinning 
machine as they are carried to the machine by a conveyor. 


Valuable information regarding actual _ 


experience with this form of automation 
isnow available for the asking. 


QWNSEND 


ENGINEERING COMPANY 


2421 Hubbell Avenue 
Des Moines, Iowa 


2421 Hubbell Avenue 


Townsend Engineering Co. bes sioines, towa 


Please send us information on the Townsend Model 30A Automatic Feeder 
and Slasher, and experiences of packing plants using it for automation. 


Your name.. 
Company name. 
Address....... 


gaeoeeewee@ 4 
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Fear not! The U-Cop-Co man will get 
your precious gelatin cargo through 


ET’S FACE IT. The U-Cop-Co man is practi- happy. We’re busy and the U-Cop-Co man’s 
cally a fanatic on the subject of gelatin. And smile grows broader day by day. Been missing 
he’s out to sell a whale of a lot of it. Unashamedly. out on all this? Better phone us collect for free 
samples of the gelatins that will do the job for you. 


Here’s how we help him do it. First we teach 
him everything there is to know about gelatin. 
All about screens and grinds and boiling points 
of candy and how there’s a world of difference 
between a head cheese and a chiffon pie. 


We give him constant quizzes about our policy 
on rush orders (answer: grab them) and what we 
think of our small customers (answer: we love 
them). Then, craftily, we turn him loose on you 
knowing full well his superior knowledge and our 
superior service are bound to win you over 
sooner or later. Division of Wilson & Co., Inc. 
UNITED CHEMICAL AND ORGANIC PRODUCTS 


The upshot: all our gelatin customers are Piummer St. and Wentworth Ave., Calumet City, Iilinois 
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olive loaf ham and cheese loaf beef sausage pepper loaf 


head cheese 








ham and cheese loaf luncheon loaf Polish sausage knackwurst chopped ham 


| ARE YOU TAKING ADVANTAGE OF NEO-CEBITATE® IN THESE PRODUCTS? 





tongue loaf pickle and pimiento loaf pork roll pressed ham skinless franks 


NOs 


spiced ham beerwurst cervelat 








pepperoni pressed ham 


Ae Every one of these sausage items can benefit from processing with Merck Neo-Cebitate because: 


* Neo-Cebitate provides for better, longer-lasting cure color and protects 
against color fade at point of sale. 


* Neo-Cebitate improves production efficiency and increases production 
Capacity by permitting a reduction in processing time. 


These are the major reasons why most packers nowcure franks and bologna with Neo-Cebitate. 


Why not take advantage of these benefits by processing all cured sausage products with 
Neo-Cebitate? 


et the full story from your Merck Sales Representative now. N E 0 di F 4 T ATE 


(Sodium Erythorbate, Merck) 


M 
em MERCK CHEMICAL DIVISION 


MERCK 
Wp MERCK & CO., INC. - RAHWAY, NEW JERSEY 
K 
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TOLEDO Reports on 


Automatic Weighing 


* NEW IDEAS FOR COST-SAVING 








AUTOMATIC BATCHING 


Operator at convenient remote location 
has full command of a multiple scale 
batching system with Toledo Remocon. 
As many formulas as required are 
pre-set on ‘“‘Batchboards” and inserted 
into panel. This is one of several types 
of Toledo remote-control batching sys- 
tems for today’s needs, including 
punch card, ‘‘Formulaplug”’ and digital 
scanner. Ask for Bulletin 2964. 


LOAD CELL 
DIAL DOES 
TRIPLE DUTY 


.-- ALSO PRINTWEIGH RECORDING 
One remote dial serves three platforms 
in this Toledo Electronic Load Cell 
Scale for truck weighing at a large 
cement plant. With a truck on three 
platforms, scale reads individual axle 
loads or total weight. Equipped with 
Printweigh ‘400’ to print full figure 
weight data. Brings new versatility to 
weighing. Request Bulletin 2970. 


WRITE TODAY for specialized help from our Custom 
Products Division, or contact the Toledo Office near you, 
to solve your problems in batching, checkweighing, drum- 
filling, load cell applications. TOLEDO SCALE, Division of 
Toledo Scale Corporation, Toledo 12, Ohio. 

(Toledo Scale Co. of Canada, Ltd., Windsor, Ont.) 


Chance of human error is eliminated 
in this Toledo system. Each formula 
is preset on a ‘“‘Batchboard’’. The 
control panel can be located as de- 
sired in relation to the scales. 





CHECKWEIGHS IN-MOTION 


Many plants today are putting Toledo 
Automatic Checkweighers into their 
conveyor lines. Models to provide 
continuous, 100% in-line checkweigh- 
ing of items from a few ounces to 200 
pounds. Motorized belt. Handle sacks, 
cartons, packages, pieces, parts. Ask 
for Bulletin 2968. 





AUTOMATES 
DRUM- 
FILLING 





In this oil industry plant, a Toledo 
sub-surface filler automatically elimi- 
nates foaming and controls drum 
filling. The scale is keyed into con- 
veyorized system . . . provides faster, 
more accurate filling. Saves time, labor, 
avoids loss of material and customer 
goodwill. One of many operations 
where Toledo controls guard costs. 
Ask for Bulletin 9030. 


<( TOLEDO’ 


Headquarters for Weighing Systems 


10 
















PROVISIONER 
““APPROVED” 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 

AND PROCESSING 
Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
preg os Discusses: fandamentata: 

location and construction; beef 

pe hter and by- ang hog 
slaughter; inedible renderin 4 
processing; lord reudecten? trac 
installations; curing; smoking and 
sausage manufacture. 
DIU oc clos canewccee den ceene eda $7.50 


FREEZING OF PRECOOKED 

AND PREPARED FOODS 
This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control pecnt, 
packers, home economists 
taurateurs. Book is devoted ence. 
sively to the production, zing. 

aging and marketing of baked 


— pr d and prep foods 
Dk vevisas oe acacinet ses euleune $10.00 


FREEZING PRESERVATION OF FOODS 


Covers all frozen foods oun 
sively. Includes SS = Te’ 








eration, quick 
aging materials and problems: 
s c¢ comment on pre’ and 
freezing of meats, poultry, fish, othe: 
items. Complete ‘discussion — 
marketing, cooking, se’ 
ation. 31 pens lig 82 "sma 
214 —_— 
FETT eR eT? $18.06 
HIDES & SKINS 


A comprehensive work on rawstock 
for leather, P"gndliag of curing, 
shipping = hand © of hides and 
b — a roo hid 

yY expe “y" ig eee le op- 
erations, in pa tanners, brokers 
and oth H- . ., lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 


MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institute books on 
specific ects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel = 
incentive plans, time keeping, safe’ 

Price $4. 


See H ewer eres seseeessseee 


ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
os primarily for smaller firms 
which have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost 
Squring, accounting for sales. 

ice 


PORK OPERATIONS 
A technical description of all pork 
operations from ey through 
cutting, 5 aS ig, and e 
ee of lard,  eeiaaes and by- 
—. Institute of Meat Packing. 


Ce eeesereee oe ae 
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FOR THE STORY BEHIND THIS PROFIT PACKAGE—TURN THE PAGE 

















wea oe 


“Our bacon sales have doubled since we switched 


i 
i 


to this tight new CRYOVAC package!” 





At this big, streamlined Bryan Brothers plant, 
one of the largest in the South. . 





... W. B. Bryan and his brother John talk 


over their success story with Cryovac Repre- 
sentative Fred Greger. Inside the plant... 





. . sorted by grade, placed on backing boards, 


fed into the FB-1 automatic wrapper-sealer 


and then the Cryovac hot-air shrink tunnel. 


GET THE FACTS... GET GREATER PROFITS 





That’s what John Bryan of Bryan Brothers Packing in West Point, 


Mississippi, has to say about Cryovac’s new bacon profit package. But 
that’s not all: ““We make money and our customers make money,” he 
says, “because Cryovac can take the beating it gets in shipping and han- 
dling — and stay tight and clear all the way. It keeps the color and flavor of 
our Prairie Belt bacon fresher than anything else we’ve ever used. Store 
managers like it because their customers do. Our sales have doubled in 
Just two years, and a lot of the credit goes to Cryovac!”’ Here’s how Bryan 


Brothers puts the profit in their package: 





. up to 125,000 lbs. of bacon a week are ... to the bacon packaging line, where slabs 
cured for 3 days (above), smoked for 10 hours are squared in the forming machine, sliced, 
and tempered for 24, then sent on... grouped by the pound... 


tere 





\ is 

Out comes this neat, tight, eye-appealing .. «dynamic Sales Manager E. E. Hicks to 

Profit Package, which has helped... double Bryan Brothers’ bacon sales in the two 
years since they switched to Cryovac! 


[ES Se a a a ae ee Re eee 
: Just mail this coupon now to Cryovac Box NP-3 

c/o K & E, Box M-3 

334 Boylston Street, Boston 16, Massachusetts 

We'll send you all the facts about Bryan Brothers .. . 
















IN CANADA: 2365 DIXIE RD., PORT CRE DIT, ONTARIO 





T 
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Printed in U.S.A 








and about bacon in Cryovac! 3 
w.r. GRACE « co. . 
CRYOVAC DIVISION Name ese ee ee ee ee ee ee ee eer ee ec yt 
CAMBRIDGE 40, MASS. 
LEE CRE ROPERS SALES BC ee ree ere 
COMP CN INOME Dione sits eae haart Aen as — 


HE 








MOKEHOUSES by 


THE EMBLEM OF QUALITY 


int, 9 
But | 
he | 


lan- 


yr of 


tore 
d in 


ryan 


e slabs 


sliced, ¥ 





Ticks to 
the two 


eee 
ox NP-3 





SMOKEHOUSES BY 


Tas ARE DESIGNED 


AND ENGINEERED TO MEET YOUR INDIVIDUAL REQUIREMENTS 


Alkar smokehouses are of ‘‘Clean Design’’—No 
Bolts or Nuts Visible—with all panel inter-locking 
devices fully concealed, thus eliminating a major 
cleaning problem. 


We guarantee Alkar smokehouses will process 
your product uniformly, with final internal prod- 
uct temperatures to be within 2°F. Alkar smoke- 
houses are fast, with air temperatures rising a 


minimum of 5°F. per minute throughout the entire 
cooking range of 60°F. to 300°F. regardless of 
load, product or weather conditions. Alkar has 
been serving the meat industry since 1945. 


Write or phone for further details on smoke- 
houses, smoke generators, quick-chill cabinets, 
process cookers and sausage drying rooms. 


ALKAR ENGINEERING CORPORATION 


329 Wilson Avenue e P. O. Box 12 


West Chicago, Illinois 2 


West Chicago 1810 
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ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


Tee-Pak, Inc. 





Which Fibrous Casing Gives 
Maximum Color Uniformity? 


You’re right if you say Tee-Pak Fibrous! Survey shows 
Tee-Pak Fibrous is best for matching color shade specified 
and for consistently maintaining it from shipment to 
shipment! You get uniform appearance for your products 
. .. an important assist in your quality control 

program. Call your Tee-Pak Man! 


Who's the largest exclusive 
meat casing manufacturer? 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
only business! Satisfying your casing requirements 
is Tee-Pak’s only aim! 


aN 





Chicago e San Francisco 


Tee-Pak of Canada, Ltd. e Tee-Pak International Co., Ltd. 
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Well Done 


Our regret that Dr. A. R. Miller, director 
of the USDA Meat Inspection Division, is 
leaving government service on August 31, 
is tempered somewhat by the knowledge 
that he will continue to be associated with 
the meat packing industry in a consulting 
capacity. 

Dr. Miller has carried out his difficult 
work in a distinguished manner; in our 
eyes he personifies the ideal of a govern- 
ment administrator. He has been decisive 
and just. He has worked with and for the 
meat packing industry, but has done so 
without relaxation of the regulatory respon- 
sibilities with which the Division is charged. 
He has been calm under criticism and pos- 
sesses an innate fairness and sense of humor 
and proportion which have made it easy 
for packers to cooperate with the Division 
rather than work against or around it. 

Under Dr. Miller’s direction the MID 
has been a progressive government agency. 
Both the field and administrative staff have 
welcomed new ideas and methods in the 
plants under their jurisdiction. We know 
that in a number of instances they have 
suggested innovations which have made it 
possible for meat processors to turn out 
better products more efficiently and eco- 
nomically. They also have sought to squeeze 
the greatest value out of the taxpayer’s 
dollar by suggesting layouts and proce- 
dures which make it possible to do a good 
inspection job in less time. 

One of the most noteworthy of Dr. Mil- 
ler’s qualities is that he has an eager and 
inquiring mind. He has been interested not 
only in the activities of his own Division, 
but also in the ideas, attitudes and welfare 
of the whole meat business. After a round 
of visits with some of the kinds of govern- 
ment workers and legislators with which 
Washington is too densely populated, it has 
always been a joy to reach MID head- 
quarters and feel the progressive and ded- 
icated spirit that prevails there. 

We have great hopes that the Division 
will continue to carry on its work in that 
same spirit. As Dr. Miller leaves, we be- 
lieve all packers should join us in saying: 

“Well done.” 


News and Views 





Four Speakers from Virginia Polytechnic Institute, Blacks- 


burg, and a representative of the Packers and Stockyards 
Division, U. S. Department of Agriculture, Washington, D. C., 
will address the fifth annual meeting of the Virginia Meat 
Packers Association on Saturday, August 6, at the Cavalier 
Hotel, Virginia Beach. association president Robert E. Mc- 
Sweeney of Joseph McSweeney & Sons, Richmond, an- 
nounced. The VPI speakers and their topics will be: C. C. 
Mast, “Potential Animal Agriculture in Virginia;” J. A. 
Gaines, “Cattle Grub and Parasite Research of Importance 
to Packers;” R. F. Kelly, “VPI Meats Research Affecting Vir- 
ginia Packers,” and George Litton, “Our Challenge.” The P. 
& S. revresentative and a speaker for the annual banquet 
are to be announced later. The annual gathering will get 
under way Friday evening. August 5. with registration of 
members and a meeting of the board of directors. 

Another state group, the Alabama Meat Packers Associa- 
tion, also was to hear several educators as well as state Sen- 
ator Walter Givhan, at its annual meeting late this week at 
Auburn University, Auburn, Ala. The program included rep- 
resentatives of the Auburn extension service and the agri- 
cultural economics and animal husbandry departments. 


New Ideas stimulator G. Herbert True, who addressed the At- 


Jantic Citv convention of the National TMndependent Mest 
Packers Association, will be among the speakers at the NIMPA 
midwest division meeting on Thursdav and Friday, August 
11-12, at the Hotel Sheraton-Martin. Sioux City. Ia.. NIMPA 
executive secretary John A. Killick announced. Dr. True, 
who is vice president of Visual Research, Inc., South Bend, 
Ind.. will appear on Thursday morning. Also on the Sioux 
Citv program will be the first public presentation bv Norman 
Brammall, president of Food Management, Inc.. Cincinnati, 
and his staff of a new “Forecasting for Profits” formula de- 
veloped by the management consulting firm. H. H. Alp. di- 
rector of marketing development for the American Farm 
Bureau Federation, will be the principal speaker at the Fri- 
day morning business meeting. Dr. Francis M. Lee, chief of 
the meat grading service. U. S. Department of Agriculture, 
and Melvin B. Kerby, the grading service’s main station su- 
pervisor at Des Moines, will preside at a seminar on meat 
grading set for Thursday afternoon. 


Immigration Officials have been ordered by Judge Luther 


The 


W. Youngdahl of U. S. District Court in Washington, D. C., 
to bar 250 Mexicans commuting from Juarez. Mexico, to El 
Paso, Tex., to work at the strikebound Peyton Packing Co. 
plant. He ruled that alien commuters must be excluded if 
the Secretary of Labor finds that they would depress wages 
and working conditions of American workers. The Amalga- 
mated Meat Cutters and Butcher Workmen of North Amer- 
ica, AFL-CIO, took the case to court after the U. S. Immi- 
gration and Naturalization Service said commuters could 
not be excluded because they have the status of “resident 
alien.” Judge Youngdahl called this reasoning an “amiable 
fiction.” The union claimed that the Mexicans are being 
used to replace striking employes. The strike began March 2, 
1959. Secretary of Labor James F. Mitchell certified under 
the 1952 Immigration Act that admission of any aliens would 
“adversely affect” American meat packing workers. 


New Massachusetts frozen food code due to go into effect 
on August 1 drew warnings at a public hearing that the in- 
dustry can’t possibly live up to the letter of the law. George A. 
Michaels, state director of food and drugs, assured industry 
representatives that “for a while at least, enforcement will 
be discretionary.” Any firm showing good faith will be given 
an opportunity to comply, he said. 





Careful Planning 
Lies Behind 
Efficiency of 
Doctorman’s 
inedible Rendering 
Operation 


TOP RIGHT: Fresh raw materials for 
rendering operations are collected 
in two-bed dressing department. Vis- 
cera being inspected by MID in- 
spector are lifted to workup table in 
this room. BOTTOM RIGHT: Cookers 
are well insulated and equipped with 
end point indicators at Doctorman. 


HE NEW rendering depart- 
ment completed recently by 
Joe Doctorman & Son Packing 
Co., Salt Lake City, handles product 
efficiently in a two-level inedible op- 
eration. The rendering department, 
which is part of a major expan- 
sion of the building that the firm 
acquired in 1947, features an engi- 
neered put-through that handles 
the material from the fresh stage to 
the bagged bone and meat meal in 
one continuous cycle. 
The company, which was started 
in 1915 when Joe Doctorman bor- 





rowed $50 from his uncle to start a 
horse-and-wagon distribution of 
custom slaughtered beef (generally 
two head per day), currently 
dresses about 200 head per day. 
Most of this beef is shipped west- 
ward by the firm’s fleet of diesel 
powered refrigerated trailers. 

With the approach of this slaugh- 
ter volume, management decided to 
explore the economic potentials of 
inedible rendering. However, it knew 
that what might be gained in market 
price from selling a finished inedi- 
ble by-product, as against selling 


DRAG BAR type 
percolator pan 
discharges __ di- 
rectly into screw 
conveyor that 
forms part of 
meat and bone 
meal processing 
system in plant. 


the fresh material, might well be lost 
in handling charges. 

The margin in inedible operations 
is small and, consequently, manu- 
facturing costs must be kept to a 
minimum, says Harry Doctorman, 
first vice president and son of the 
founder. He began his association 
with the company as his dad’s assist- 
ant in 1932 when the firm’s business 
had expanded to a small slaughter- 
ing operation. At this time the two 
principals were their own drivers 
and beef luggers, as well as their 
own buyers and salesmen. In 1935 
they acquired a small plant in which, 
as working management, they again 
learned of work-saving devices. 

TWO-MAN SHIFTS: Working 
with engineers from its render- 
ing equipment supplier, Cincinnati 
Butchers’ Supply Co., the firm de- 
signed and equipped a rendering 
plant that can be operated by two 
men per shift—one in the rendering 
room and another in the inedible 
materials preparation room. The 
cookers and related equipment ar 
located in the basement of the new 
addition, while the preparation room 
is an extension of the dressing floor. 
The rendering facilities can process 
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SHREDPER 
CHARGE CHUTE 


materials from a foreseeable ex- 
pansion of slaughtering operations. 

Through the use of conveyors, the 
plant moves the materials between 
these two levels without the need 
for manual trucking or elevators. 
The preparation room has two charg- 
ing chutes; one is directly above 
the Boss whole peck hasher and 
washer which is powered with a 40- 
hp. electric motor. 

The viscera section is lifted by 
a skip hoist to a stainless workup 
table on the dressing floor. After re- 
moval of the edible portions, it is 
chuted through a wall opening into 
the inedible room where it is 
roughly hand-slashed, washed and 
glided into the hasher washer. 

At the other end of the room is the 
Boss shredder, powered by a 30- 
hp. motor, which handles the hard 
and condemned carcass materials. 


LEFT. Harry Doctorman, first vice president, stands on in- 
feed end of hasher washer which reduces soft materials 
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The shredder is mounted on a con- 
crete platform and equipped with 
vibration isolators to take up the 
shock of intermittent charging. 

The preparations room operator 
moves the various hard materials 
from the dressing floor and charges 
the unit. 

CHARGING DOMES: In the base- 
ment rendering department—an area 
40 ft. x 36 ft—the shredder and 
hasher are located along one wall. 
The reduced materials from both 
units are discharged into a 16-in. 
incline screw conveyor that carries 
the material back through the ceil- 
ing into the preparations room 
where the charging domes for the 
10,000-lb. Boss cookers are located. 
At the end of the conveyor is a 
swivel-type spout and_ extension 
that is swung into position to feed 
either of the cookers. Electric eye 
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type controls sound a_ warning 
when the level of materials reaches 
cooker capacity. 

The cookers are charged concur- 
rently with the dressing operations. 
There normally is no accumulation 
or holding of material; this contrib- 
utes to a high-quality product, Harry 
Doctorman claims. On the average, 
the firm renders two charges per 
cooker. Generally, about the same 
amount of time is required to accu- 
mulate a cooker load as is needed to 
render the charge, he notes. 

Since both soft and hard materials 
are reduced simultaneously, there is 
a good degree of product mixing. 

After the cook, the melters dis- 
charge into the Boss Autopere drain 
pans located in front of them. Each 
pan is equipped with a slow-moving 
drag bar that unloads the material 

[Continued on page 41] 


to particle size. RIGHT: New compressor units were add- 
ed to handle load of cooler and freezer being built. 
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CHECKING plotting of daily lean sampling of pork trimmings are (I. to r.): 
Dr. Hugo Wistreich, director of research; Endel Karmas, chemist, and Bruce 
Peryan, student chemist. Research was conducted at Reliable Packing Co. 


nue was explored since the percent- 
age of moisture in a meat sample 
can be determined relatively fast 
by analytical methods, observes 
Thompson. 

The research team, after testing 
hundreds of meat samples ranging 
from the all “fat” to the all “lean,” 
established a statistical law for de- 
termining the lean in a meat sampl@ 
as a percentage of moisture. This 
equation is: 

Lean = 1.5 X moisture — 11.5. 
The statistical basis for this equa- 
tion was presented at the recent 
meeting of the Institute of Food 
Technologists and will be printed as 
part of the proceedings to be pub- 
lished by the group. 

Repeated testing confirms this 
ratio, LF = 2:5 =X m — LES; as a 
workable tool in quality controlling 
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Lean-Moisture Relationship Formula is Proved Statistically iad 


HE NIMPA sausage committee 
recommended __ recently __ that 
member companies buy their trim- 
mings on a chemical analysis basis 
rather than visual inspection. This is 
in tune with a growing trend to mer- 
chandise and purchase trimmings on 
a stated guaranteed lean basis. 
With respect to beef, the problem, 
while _ still requiring consistent 
checking, is relatively simple for the 
packer because the animal general- 
ly used for the production of lean 
trimmings and boneless cuts is the 
lean canner, cutter, utility, etc. One 


beef boner, Somerville Dressed 
Beef Co., Boston, conducts an ex- 
tensive merchandising program 


based on a guaranteed lean percent- 
age of the meat sold (see THe Na- 
TIONAL PROVISIONER, March 7, 1959, 
page 38, for details). 

On the pork side, the problem for 
both the merchandiser and purchas- 
er is considerably more complex 
since the animal normally used for 
the production of trimmings and 
boneless cuts is the heavier, well- 
finished hog. The problem is not 
academic for the pork packer. Pork 
trimmings historically have been 
sold on a lean percentage basis, but 
on the basis of visual evaluation of 
the animal. 

If the judgment of the personnel in 
the trimming department is errone- 
ous, the pork packer is confronted 
with an unhappy dilemma: He can 
lose money or chance the loss of 
customers, according to John 
Thompson, president of Reliable 
Packing Co., Chicago. 

Under his direction 


48 


a research 


team, including Dr. Hugo Wistreich, 
director of research, and Endel Kar- 
mas, set out to develop scientific 
criteria for evaluating leanness. Once 
having defined the benchmark, it 
could be used as part of a continu- 
ing statistical quality control meas- 
ure that would monitor the lean per- 
centage in the company’s various 
trimmings. 

To establish the need for a better 
evaluation technique than visual 
judgment, the researchers asked ex- 
perienced production and sales per- 
sonnel to state the percentage of lean 
in samples of fat back trimmings. 
Although none of the men ques- 
tioned was a novice in the pork 
business, the percentage estimates 
ranged from 20 to 40, with the ma- 
jority saying it was 30 per cent, re- 
calls Dr. Wistreich. The samples of 
fat back trimmings used actually 
were 28 per cent lean. 

Similar sampling by experienced 
personnel with the 50 per cent lean 
trimmings packaged by the firm had 
a range from 40 to 60 per cent. The 
need for a better control than the 
average was demonstrated. Com- 
menting on the difficulty of ac- 
curately judging the lean in a piece 
of meat, Dr. Wistreich says that 
even a solid red piece of meat will 
have some fat (about 4 to 5 per 
cent). The same holds true for a 
seemingly all-white piece of fat; it 
will have about the same percent- 
age of lean. 

The researchers decided they 
could establish a relationship be- 
tween the moisture in the meat sam- 
ple and its lean content. This ave- 


the level of lean in various pork 
trimmings, Thompson reports. 

Since using this formula, the lean 
percentage of the firm’s 50 per cent 
lean trimmings hovers around 52.7 
per cent, says Dr. Wistreich. 

Five daily samples are taken from 
each type of pork trimming being | 
packaged. These samples are ana- 
lyzed in the firm’s quality control 
laboratory and the findings plotted 
on a statistical control chart. If they 
are greater than the allowable plus | 
or minus 2 per cent, the trimmings | 
are repackaged, according to presi- | 
dent Thompson. 

The findings are shown to the 
trimmings department personnel 
who package the meat. The control 
technique has several major ad- 
vantages, according to Dr. Wistreich. 
First, the company is not losing | 
money by selling lean meat as fat 
and, obversely, the customer is get- 
ting what he orders. He will have n 
reason to feel that he has been 





shorted on quality, Dr. Wistreich 


points out. 

Second, the technique prevents 
the packaging employe from drifting 
by small degrees to a large devia- 
tion from the standard. No employe 
wilfully over- or under-mixes the 
desired percentage ratio. Working 
from visual judgment alone, he ar- 
rives by 0.5 percentage points to a 
gross error of 10 to 15 per cent, says 
Dr. Wistreich. He lacks a_ bench- 


mark to alert him. With the cong 


trol procedure, he has a daily chec 
on his visual judgment. It is like a 
grade and yield test for the live- 
stock buyer’s judgment, he claims. 
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More Than 90 
Per Cent of 


"U.S. Inspected 


Killing Plants 


Now ‘Humane’ 


laa | ORE than 90 per cent of the na- 
tion’s livestock slaughtering es- 
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tablishments under federal meat in- 
spection are now using approved 
humane methods for slaughter of 
one or more species of meat animals, 
according to the U. S. Department 
of Agriculture. 

True D. Morse, Under Secretary 
of Agriculture, told the Humane 
Slaughter Advisory Committee, 
meeting in Washington this week, 
that the list of plants using slaugh- 
ter methods designated as humane 
continues to grow steadily. Eight 
months ago, a member of the ad- 
visory committee estimated that only 
124 plants had converted their ov- 
erations. Morse said that 486 of the 
530 federally inspected plants had 
converted all, or part, of their 
slaughtering operations to one or 
more of the designated humane 
methods by July 1, when the Hu- 
mane Slaughter Law went into ef- 
fect. Only meat products from pack- 
ers in compliance with the law are 
eligible for sale to federal agencies. 

The Under Secretary expressed 
he Department’s gratitude to the 
advisory committee for its role in 
helping to shape the law “into a 
workable, practical guide that will 
withstand legal review and become 
a standard for state legislation, for 
the industry and, perhaps, for the 
world.” 

The advisory committee passed a 
resolution commending the Depart- 
ment for its part in the successful 
implementation of the Humane 
Slaughter Law. 

The committee has advised the 
Qecretary of Agriculture on slaugh- 
ter methods to be designated as hu- 
mane and on research in such meth- 
ods to be conducted by the Depart- 
ment. Members also have enlisted 
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UNDER SECRETARY of Agriculture 
True D. Morse (center) confers with 


industry representatives Donald S. 
MacKenzie (left) and T. H. Broecker 
at meeting of advisory committee. 


the support of farm organizations 
and other groups they represent on 
the committee. Noting that the com- 
mittee members represent one-time 
divergent interests working on a 
sensitive public issue, Morse praised 
them for the “cooverative spirit, 
teamwork, and __ reasonableness” 
demonstrated in their work. 

Donald S. MacKenzie, director of 
the American Meat Institute depart- 
ment of packinghouse practices, and 
Theodore H. Broecker of The Klarer 
Co., Louisville, representing the Na- 
tional Independent Meat Packers 
Association, are industry members 
of the advisory grou». 

Speakers, in addition to Morse, 
included Dr. A. R. Miller, director 
of the USDA Meat Inspection Di- 
vision; George Baxter, subsistence 
division, Office of the Quartermas- 
ter General, U. S. Army; Dr. E. H. 
Vernon. Animal Husbandry Divi- 
sion, USDA Agricultural Research 
Service. and Dr. K. F. Johnson, chief 
staff officer for humane slaughter, 
Meat Inspection Division. 


‘Facts About Stilbestrol’ 
Being Distributed by AMI 
Processors of meat and meat prod- 
ucts necessarily must look to the 
producer. the feeder or other live- 
stock seller for assurance that the 
livestock they buy have been fed— 
and withdrawn from treated feed 
—in compliance with legal require- 
ments, the American Meat Institute 


points out in a pamphlet entitled 


“Facts About Stilbestrol.” 

The statement was prepared and 
issued by the AMI as part of an ed- 
ucational program being conducted 
in cooperation with various segments 
of the livestock and meat industry 
to acquaint cattle producers, cattle 


feeders, feed manufacturers, mar- 
keting agencies and others with the 
necessity for proper use of approved 
chemical additives in feeds for cat- 
tle, calves, sheep and lambs. 

The pamphlet explains: 

“Stilbestrol, like many other sub- 
stances which might become food 
additives, is under close study by 
government agencies—primarily the 
Food and Drug Administration and 
the U. S. Department of Agriculture. 

“Since 1954 its use has been per- 
mitted in feed for beef cattle. Ap- 
plications were approved on the 
strength of evidence which showed 
no detectable residues in the meat 
of the animals when the treated feed 
was withdrawn 48 hours prior to 
slaughter, as called for in the direc- 
tions. Later, sanctions were granted 
permitting use in feed for sheep and 
the use of pellets in connection with 
both cattle and sheep. 

“More recently—as late as Feb- 
ruary, 1960—Food and Drug offi- 
cials have indicated their belief that 
directions were being followed and 
that meat was free of detectable 
residues of stilbestrol. The implica- 
tion is clear, however, that when 
directions are not followed and when 
residues are present, government 
action may be expected. 

“To the same effect is Meat In- 
spection Division Memorandum No. 
278 of February 8, 1960, on the sub- 
ject of ‘Ante Mortem Inspection,’ 
addressed to inspectors in charge of 
federal meat inspection and owners 
and operators of federally inspected 
meat packing establishments. The 
memorandum states: 

“When at the time of ante mor- 
tem inspection the inspector has 
reason to believe that a period of 
time less than 48 hours has elapsed 
since an animal has been withdrawn 
from feed containing diethylstilbes- 
trol, such animal shall not be passed 
for slaughter until the termination 
of such 48-hour period.’ 

“Carelessness about compliance 
with this 48-hour ‘withdrawal re- 
quirement may not only result in 
government action against stilbestrol 
itself, but doubts may be raised in 
the minds of consumers which will 
cause irreparable harm to the whole 
livestock and meat industry. 

“Processors of meat and meat 
products expect that the livestock 
they buy are at the moment of pur- 
chase in compliance with all legal 
requirements, and they necessarily 
must look to the producer, the feed- 
er or other seller for assurance that 
such requirements have been met. 

“All sellers of livestock, when 
transferring ownership for the pur- 
pose of slaughter, should take seri- 
ously their responsibility for seeing 
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that the animals are at that mo- 
ment suitable for slaughter under 
government regulations, for in so 
doing they help to maintain public 
confidence in the meat and livestock 
industry and its products. At the 
same time, they help to eliminate 
any need for meat packers to buy 
subject to results of inspection. 
“Compliance actually is easy, for 
all that needs to be done is to fol- 
low directions for use of treated 
feed and take all animals off such 
feed 48 hours before marketing.” 


Manitoba Judge to Study 
Brandon Packers Strike 

Justice G. E. Tritschler of the 
Manitoba Court of Appeal has been 
named a one-man commission to in- 
quire into all matters “contributing 
to, resulting from or connected with” 
the strike of the United Packing- 
house Workers of America, Local 
255, at Brandon Packers, Ltd., Bran- 
don, Man., J. B. Carroll, minister of 
labor, announced. 

Carroll said the strike is “of suf- 
ficient public importance to justify 
an inquiry” because the situation 
“gravely affects the economy of 
Manitoba and, in particular, the 
well-being of farmers for whom 
Brandon Packers, Ltd., has provided 
valuable local market facilities, the 
employment of hundreds of wage 
earners affected directly or indi- 
rectly and the operation of the larg- 
est single industrial plant in western 
Manitoba.” 

The minister said Justice Tritsch- 
ler will study all phases of the sit- 
uation “to the end that industrial 
peace based on sound principles may 
be encouraged and the prosperity of 
farming, industrial and commercial 
communities in Manitoba may be 
protected.” He will hold _ public 
meetings and report to the minister. 


FDA Sets Zero Level for 
Feed Medication in Beef 
The Food and Drug Administra- 
tion has established a tolerance of 
zero for residues of the pesticide 
chemical ronnel (O.O-dimethvl O- 
(2,4,5-trichlorophenyl) phosphoro- 
thioate) in or on the uncooked meat 
or meat by-products from cattle. 
At the same time, the FDA ap- 
proved the use of ronnel in medi- 
cated feed for beef cattle under cer- 
tain conditions. The maximum quan- 
tity of the additive in the treated 
feed shall not exceed 2,750 parts per 
million. The additive may be used 
only in the treatment of grubs in 
beef cattle. The feed should be fed 
continuously for 14 days, and it may 
not be fed within 60 days of kill. 
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National Food Conference 
Opens Membership Drive 

The newly-incorporated National 
Food Conference Association has 
launched an in- 
dustry - wide 
membership 
campaign. The 
goal is to include 
all companies di- 
rectly or indi- 
rectly connected 
with the nation’s 
food business. 

Plans for the 
campaign were 
announced by 
Charles B. Shuman, president of the 
American Farm Bureau Federation, 
and Homer R. Davison, president 
of the American Meat Institute, who 
are serving as president and vice 
president, respectively. 

Organized three yeais ago to em- 
phasize the importance of good nu- 
trition to the nation’s well-being, 
the National Food Conference re- 
cently filed articles of incorporation 
as a non-profit promotional and ed- 
ucational organization and _ estab- 
lished headquarters at 2300 Mer- 
chandise Mart, Chicago, with Arthur 
W. Seeds as managing director. 
Memberships are available at $500 
for the year ending next May 31. 

Major project for the coming year 
is a second National Youth-power 
Congress to be held March 9-11, 
1961, at the Palmer House, Chicago. 
At the first annual meeting of the 
association, the membership will 
elect 25 food industry representa- 
tives to serve as directors. 

The first National Food Conference 
was held in Washington, D.C., in 
February, 1958, with a “Food Comes 
First” theme. A National Youth- 
power Congress was held last Feb- 
ruary in Chicago. Support for the 
promotions was drawn from 72 or- 
ganizations and firms, including the 
AMI, National Independent Meat 
Packers Association, National Live 
Stock and Meat Board, and several 
individual meat packing companies. 

In addition to Shuman and Da- 
vison, incorporating officers, who 
will serve until the first annual 
membership meeting, include Don 
Parsons of Super Market Institute, 
secretary, and H. H. Lampman of 
the Wheat Flour Institute, treasurer. 
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Russia Won’t Overtake U.S. 
Meat Output by ’65—FAS 

The Soviet Union’s goal to over- 
take U. S. meat production by 1965 
will not be accomplished, according 
to a Foreign Agricultural Service re- 
port. Currently, the Soviet Union is 





surpassed in meat output only by 
the United States. 

A lack of feed has been and will 
continue to be a major limiting fac- 
tor in Soviet livestock production, 
the FAS said. Also, a dual system 
of private and public ownership of 
animals was said to be raising prob- 
lems of providing incentives to step a 
up production. “The Soviet govern- 
ment is faced with a host of defici- 
encies in feed production, breeding 
and feeding methods, mechanization, 
transportation, refrigeration, and 
modernization and expansion of 
slaughtering facilities,’ the FAS 
pointed out. 

Soviet per capita production was 
reported to have been about 41 per 
cent of that in the U. S. in 1958. 
Assuming the Soviets did catch up 
with the total U. S. production by 
1965, the per capita supply would be 
only 65 to 70 per cent of that in this 
country, the FAS added. 

Soviet red meat production was 
estimated at 13,000,000,000 lbs. in 
1958, compared with 25,000,000,000 
Ibs. in the U. S. Although the Soviet 
goal is 35,000,000,000 Ibs. by 1965, an 
achievement of 25,000,000,000 Ibs. by 
that time is more likely. 


Visking Sausage Campaign 
Wins Top Publicity Award 

The public relations campaign of 
Visking Co., division of Union Car- 
bide Corp., directed at educating the 
American homemaker in the varied 
uses of sausage won first prize in 
the annual awards competition of the 
Publicity Club of Chicago. 

Through publicity sent to the na- 
tion’s food editors, Visking’s cam- 
paign attempted to upgrade the dif- 
ferent kinds of sausage to mealtime 
and party fare, instead of simply 
snack or sandwich meats, and to ex- 
tend a formerly short selling season 
by popularizing sausage throughout 
the year. 

The award was given to The Pub- @& 
lic Relations Board, Inc., which has 
worked with Visking’s food casing 
division since 1953. The panel of 
judges who picked Visking’s entry 
for top prize in the agency category 
included newspaper, magazine and 
wire service editors. 


Germany’s ’61 Food Show 
Germany’s International Food 
Show—ANUGA—will be held in 
Cologne from September 23 to Oc- 
tober 1, 1961. The biennial exhibition 
covers all phases of food processing, 
packaging and marketing. The Ger- 
man American Chamber of Com- 
merce, 666 Fifth ave., New York 
City, is handling details here. 
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A new riveting technique adapted by Dorsey from the aircraft industry increases the insulat- 
ing efficiency of our Satellite Refrigerator and Produce Vans by sealing the side sheets into 
an effective vapor barrier. Air-sealed side sheets virtually eliminate cooling loss and moisture 
gain due to leakage to more effectively protect valuable cargoes of meat, frozen foods or other 
perishables. = The secret is Drivmatic riveting, which also makes the Satellite Series stronger 


and lighter than hand-riveted trailers. Econ- 
omy is achieved, too, by the speed and effi- 
ciency of Dorsey’s specially-designed Drivmatic 
equipment, largest in the world. = Improved 
manufacture means longer life and better serv- 
ice from your highway equipment. And since 
Dorseys cost no more than ordinary makes, 
why not modernize your fleet with trailers that 
are built like bombers? 







oe 
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| = For trailers built and, insulated to fit 
=A / your needs, see your Dorsey Distributor 
feo DORSEY | (look in the Yellow Pages) or mail the 
=> Emmama) §|« coupon. 


DORSEY TRAILERS 
ELBA, ALABAMA 


A Subsidiary of The Dorsey Corporation 
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For proof of extra payload capacity, 
see the weight tag on every Dorsey! 


DORSEY TRAILERS / ELBA, ALA. NP 
| Rush literature on Dorsey insulated vans 
NAME 
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Handle frozen meats faster and 
more profitably with special KVP PAPERS 


For speedy, easy separation of frozen 
meats, interleave with KVP 35-lb. 
Silicone Treated Parchment. Meat 
separates without sticking and the 
time and space needed for thawing is 
eliminated. Tough, yet easy to handle, 
KVP Silicone Treated Parchment will 
leave the meat clean and undamaged. 


KVP’s D-O-K Waxed Paper is the 
ideal way to protect meats from 
freezer-burn, shrinkage and moisture 
loss. Whether used as an outerwrap 
or box liner, economical D-O-K 
Waxed Paper will protect your profits 
by protecting your product. 

For more than 50 years, we have 
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SUTHERLAND 


specialized in papers for the packing 
industry. Whether for in-plant pro- 
duction needs or end-product pack- 
aging, you’ll find KVP Sutherland 
experts always ready to work closely 
with you in solving your specific 
problems. 


othe popur prple, 


KVP SUTHERLAND PAPER COMPANY «© Kalamazoo, Michigan 
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recent publication by Cover 
and Hostetler (Tex. Agr. Exp. 


Sta. Bul. 947) reported an in- 
vestigation into some theories about 
eef tenderness. They used bottom 
ound and loin steaks from 91 steer 
carcasses, which had been graded to 
the nearest one-third of a grade and 
rated for marbling by measuring the 
percentage of ether extract (fat) 
in the-ribeye muscle from the 9-10- 
11 rib cut. Tenderness was tested on 
steaks cooked in four different ways 
using the shear force method (num- 
ber of pounds required to shear a 
core of cooked meat of given diam- 
eter) and by subjective scoring for 
connective tissue, crumbliness of 
the muscle fibers and softness of the 
tissues. Results showed that neither 
carcass grade nor amount of mar- 
bling was consistently or closely re- 
lated to the measures for tenderness 
either of connective tissue or of 
muscle fibers. 

Connective tissue was found to be 
much more tender in loin than in 
bottom round steaks, but appeared 
to become more tender in bottom 
round steaks when cooked to higher 
temperatures. Bottom round steaks 
were most tender when cooked well 
done (212°F. for 25 minutes) by 
oist heat. Results indicate that the 
added water in moist-heat cookery 
was needed to obtain high meat 
temperatures and not to furnish 
moisture for breaking down the con- 
nective tissue (collagen) into gel- 
atin as is commonly believed. Scores 
for crumbliness of muscle fibers 
were highest in well-done bottom 
round steaks. Scores for softness did 
not appear to be closely related to 
shear force, but were highest in rare 
Steaks, indicating a high moisture 
content was at least partially re- 
peggt for the impression of soft- 

ess in the meat. 

Loin steaks became tougher as 
they were cooked more thoroughly, 
and moist heat was not effective in 
tenderizing them. Shear force values 
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for bottom round steaks braised 
well-done indicated that these steaks 
were more tender than loin steaks 
cooked in the same manner. Re- 
sults show that the loin and bottom 
round do not respond alike to the 
same conditions of cooking. The lim- 
itation of grade as an indication of 
eating quality is evident. Additional 
research is needed to explain how 
to detect tenderness before cooking, 
the changes occurring in meat dur- 
ing cookery, and the basic reasons 
for differences in tenderness. 

ULTRASONIC PROBING: Mich- 
igan workers (Jour. An. Sci. 19:381, 
1960) studied the usefulness of ul- 
trasonic (high frequency) probing 
for evaluating fat and lean charac- 
teristics of live hogs and pork car- 
casses. Results showed that ultra- 
sonic measurements of fat were 
highly related to both live probe and 
carcass backfat thickness. These 
three methods of measuring fatness 
all appeared to be about equal for 
predicting lean or primal cut-outs. 
Although fat thickness could be 
measured ultrasonically on the car- 
cass, it offered little advantage over 
backfat thickness measurements. 
However, the possibility of grading 
pork carcasses by measuring fat 
thickness ultrasonically, and simul- 
taneously sorting the carcasses on 
the rail by a completely automatic 
system, appears to be entirely feasi- 
ble. Ultrasortic estimates of the 
depth of the loin eye muscle were 
significantly related to depth and 
area determinations taken from a 
tracing, but the method was not 
sufficiently accurate in predicting 
lean cut-out to be useful for selec- 
tion of breeding stock. 


EXERCISE AND MUSCLE: Bris- . 


key and others (Jour. An. Sci. 
19:404, 1960) investigated the effects 
of exercise upon the characteristics 
of muscles from hogs fed different 
levels of carbohydrates. ‘ Exercise 
resulted in darker, firmer muscles 
regardless of the ration, but the 


> 
D\ 





esearch 





A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the eighth in a series 
of monthly reviews of reports on current research 
in the field of meat and allied products. 


darkest, firmest muscles came from 
hogs on the low carbohydrate diet. 
Lighter colored, softer muscles were 
produced by hogs on the high car- 
bohydrate ration. Thus, some of the 
variations observed in the color, pH 
and water-binding capacity of pork 
muscles would appear not only to be 
associated with the state of exhaus- 
tion at slaughter, but also by the 
level of carbohydrates in the diet. 

FEEDING: Burroughs and co- 
workers (Jour. An. Sci. 19:458, 1960) 
conducted 10 experiments in which 
they added a dried enzyme mixture 
of bacterial origin to the ration of 
beef cattle. Adding the enzyme to 
the ration increased gains an av- 
erage of 7 per cent and reduced the 
amount of feed required per unit of 
gain by an average of 6 per cent. No 
consistent improvement in dressing 
percentage or carcass grade was 
noted, -but the cattle fed enzymes 
averaged slightly higher for both 
measurements. 

In another study the same Iowa 
workers (Jour. An. Sci. 19:465, 
1960) reported that feeding of meth- 
imazole (a tranquilizer known as 
Tapazole) at a level of 600 mg. per 
day per head for short (35-56 days) 
feeding periods improved both daily 
gain and feed conversion by 15 per 
cent. Although the tranquilizer im- 
proved carcass grade by an average 
of one-tenth of a grade when fed in 
the latter part of the feeding period, 
it had no influence on dressing per- 
centage or the depth of fat over the 
loin. A similar study from Cornell 
(Jour. An. Sci. 19:489, 1960) using 
four different tranquilizers (an al- 
kaloid-reserpine, and three pheno- 
thiazine derivatives—chlorproma- 
zine, trifluoperzine and _ trifluopra- 
zine) for feeding swine throughout 
the growing-fattening period were 
generally without effects on gain or 
efficiency of feed utilization. The 
failure of the pig to respond as did 
the beef cattle may be due either to 
a species difference or to the use of 
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kinds of 


different 

BREEDING: California workers 
(Jour. An. Sci. 19:493, 1960) report- 
ed on the comparative performance 
of lambs out of white faced ewes 
sired by either Suffolk or South- 


tranquilizers. 


down rams. The Southdown-sired 
lambs graded slightly higher in the 
carcass, but the Suffolk-sired lambs 
were considerably heavier and re- 
turned approximately 16 per cent 
more income per ewe. Under present 
marketing practices in U.S., the ad- 
vantage in grade for Southdown- 
sired lambs did not compensate for 
the heavier weights of the Suffolk- 
cross lambs. 

FREEZE-DRYING: Cole and 
Smithies (Food Res. 25:363, 1960) 
studied the changes occurring in 
beef during freeze-drying using four 
different processes. The criteria ap- 
plied to evaluate the different 
freeze-drying processes were salt 
solubility, adenosine triphosphate 
(ATPase) activity, electrophoretic 
mobility and the effect of high speed 
centrifugation. If the temperature 
was kept below 37°C. (98.6°F.) dur- 
ing the drying process, only minor 
changes occurred in the muscle pro- 
teins, but if held at 37°C. or above 
for long periods of time, the solu- 
bility of the actomyosin (protein) 
fraction was decreased. 

ODOR: Hedin and others (Food 
Res. 25:382, 1960) attempted to frac- 
tionate and identify the components 
responsible for the odor from irra- 
diated beef. They found that. the 
objectionable odorous compounds 
from irradiated meat were found in 
the water-soluble, non-dialyzable 
fraction, which indicated the frac- 
tion was of complex composition, in 
contrast to simple salts and sugars, 
which pass through a dialysis mem- 
brane. By electrophoresis (migra- 
tion of colloidal particles by subjec- 
tion to electric current) it was pos- 
sible to separate two protein frac- 
tions from the non-dialyzable por- 
tion of the meat. 

The irradiated odor appeared to 
be associated with the sulfhydryl 
compounds (containing sulfur-hy- 
drogen bonds) since cysteine and 
methionine (SH containing amino 
acids) could no longer be detected 
in the protein after irradiation. Fur- 
thermore, sulfhydryl binding re- 
agents tended to quench the irradi- 
ation odor. The dry meat proteins 
could be irradiated without any 
odor development until water was 
added. Reactions with a number of 
chemical compounds were observed 
for irradiated proteins, but not for 
the unirradiated sample. This study 
would indicate that the odor and 
flavor problems in irradiated meats 
may be minimized, experimentally 
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at least, by chemical treatment. 

COLOR: Dean and Ball (Food 
Tech. 14:271, 1960) described a 
method of measuring meat color de- 
pending upon reflectance. Color is 
expressed in terms of the existing 
percentages of the three myoglobin 
derivatives, that is, in terms of per- 
centage of reduced myoglobin (pur- 
plish-red) metmyoglobin (brown) 
and oxymyoglobin (bright red). Al- 
though the method offers an inter- 
esting new approach to color meas- 
urement, the effect of heat from 
the spectrophotometer during read- 
ing needs to be evaluated and the 
assumption that color is entirely a 
function of the myoglobin pigments 
needs to be validated. 

MUSCLE CONTRACTION: Lock- 
er from New Zealand (Food Re- 
search 25:304, 1960), observing that 
the degree of contraction in which 
a muscle enters rigor mortis differs 
widely among the various muscles 
within a carcass, classified the stri- 
ation pattern for different muscles 
representing a complete range in 
tenderness. In the study reported 
herein, he attempted to relate the 
myofibril (striation) patterns to 
tenderness. 

The final contraction of a muscle 
appeared to be dependent on the 
amount of strain imposed upon it in 
the hanging carcass. The amount of 
strain on a muscle and the striation 
pattern can be altered by cutting or 
excising the muscle, which removes 
part of the strain. 

Although the author found no 
correlation between tenderness and 
the state of contraction in rigor, he 
concluded that relaxed muscles are 
more tender than _partially-con- 
tracted ones and advocated cooling 
prior to cutting. Although results 
given are not conclusive, the sug- 
gestions of the author would raise 
the question as to the advisability 
of boning hot (unchilled) carcasses 
unless they are scheduled to be 
ground or minced. 

CHILL AND ANTIBIOTICS: 
Michigan researchers (Food Tech. 
14:286, 1960) working with poultry 
investigated the effec? of length of 
chill periods upon the shelf life of 
fryers treated with the antibiotic 
chlortetracycline (aureomycin) un- 
der different holding conditions. 
They found no benefit in using the 
antibiotic on the basis of either bac- 
terial counts or raw odor scores un- 
less storage was extended beyond 
10 days, but beneficial results were 
evident when storage was extended 
longer. Two-hour chill periods in 
slush ice generally gave lower total 
counts and higher raw-odor scores 
than 12- or 24-hour chill periods. 
Bacterial counts were lower and 





raw odor scores more desirable 
for chlortetracycline treated birds 
placed in tray-packages after chill- 
ing than for similar birds stored in 
flaked ice for the same length of 
time. Thus, results would indicate 
that best performance with antibi- 
otics could be shown on prolonged 
storage following rapid cooling ofg 9 
the poultry. | 
In a related study (Food Tech. 
14:305, 1960) designed to ascertain 
the effects of different methods of 
cooking upon the destruction of 
chlortetracycline, Kline and others 
reported that normal cooking con- 
ditions and usual pickling and smok- 
ing procedures destroyed practically 
all of the antibiotic in fish and shell- 
fish when used at recommended | 
levels. Thus, evidence continues to | 
accumulate showing that antibiotics | 
used in preserving foods are largely 
destroyed on cooking or processing.¢ § 
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Wider Market for Ketones 
Is Aim of Study in Paris 


The U. S. Department of Agri- 
culture has announced a grant of 
$54,000 to the Institute for Researc 
on Animal and Vegetable Fats, 
Paris, France, for research to be 
done under the USDA foreign re- 
search program. The grant will be 
used for a three-year study of the 
properties and preparation of ke- 
tones, constituents of vegetable oils 
and animal fats that have wide in- 
dustrial usefulness as _ lubricants, | 
plasticizers, fungicides and deter- | 
gents. The research is aimed at | 
widening the market for ketones. | 


HSUS Opens Denver Office 


The Humane Society of the United 
States, Washington, D.C., has opened | 
offices for its national livestock de- | 
partment in Denver. The Denver 
office, located in the Farmers Union | 
bldg., also will be headquarters for 
the Humane Society in the Rock 
Mountain region. Belton P. Mouras 
of Westminster, Colo., is director of 
the Humane Society livestock de- 
partment and will be in charge of 
the Denver headquarters. | 


Tobin Sees Record Profit 


Although dollar sales of Tobin 
Packing Co., Inc., Rochester, N. Y., 
in the current fiscal year will be 
about the same as last year’s $76,- 
255,904, earnings are expected to 
climb to an all-time high of abou 
$2.30 a share, compared with $1.93 
share in fiscal 1959, Frederick M. 
Tobin, president, announced. He 
said that tonnage sales so far this 
year have been up 11 per cent. 
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# 150 Boss “H-Control” Hydraulic Grate Dehairer. The hydrau- 
lie controlled dehairer with simplified 'H" type lever control. 


















Mechanical muscles directed by a 
single '‘H TYPE”’ lever, gives the oper- 
ator complete control of throw in, 
throw out, cradles at all times. 


““H TYPE” shift lever operates in a 
manner similar to automotive shift 


Complete peuainine (Zoutrol 


levers. The #150 BOSS ‘‘H-Control” 
Dehairer’s smooth, powerful, hydrau- 
lic action, responds instantly to oper- 
ator’s touch. Injury to hogs is elimi- 
nated by constant ‘‘H-CONTROL" and 
through the flexibility of hydraulic 
action, 


| 
| POINTS FOR PURCHASERS 
v v 
Heavy steel construction throughout. Spray pipes with Globe Valve and 
— powerful force spray nozzles. 














Grate bars—extra heavy, high qual- had 
ity, cast iron. Standard 10 H. — 


Cradles—perfectly formed forged steel, 

reinforced with welded-in tie rods. 
v 

Scraper shaft turns on self aligning, 

totally sealed, roller bearings. 


12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 

v 
Installation supervision by factory 
service man available. 


. 


WwW 
il Capacity 125 hogs per hour, 
Totally enclosed reducer gears run- ww 








CHAS G SCHMIDT 

















ning in oil. 

WwW 
Hog killing and kindred equipment 
to go with dehairers. 


Built by world’s foremost Dehairer 
manufacturer. 


Replacement parts in stock. 


WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 


Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill, 





TT Eesti SUPPLY COMPANY 
CINCINNATI 16, OHIO 


HYDRAULIC DEHAIRER 
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STARCHES and SYRUPS 


Keep your product in her cart 
.. week after week 


Corn starches and syrups are time-tested, nourishing, 
economical carbohydrates. They’ve long been used 
and accepted as foods and food ingredients. They 
may be the answer to problems you have resulting 
from recent legislation regarding foods because: 


In addition to being time-tested, nourishing, economi- 
cal carbohydrates, corn starches and syrups can pro- 
vide valuable functional properties as: 


¢ Stabilizers - Emulsifiers - Binders - Humectants 
¢ Bland sweeteners +« Texturizers + Preservatives 
(of natural body and color) + Thickeners (for 





Call the Man from Hubinger 
..-his service is freely avail- 
able. Write, wire or phone 
today. 














consistency control) « Sugar Crystalization control 
* Coatings—Glazes 


CORN STARCH is ideal for baking, baking powder, 


eS meats, mustard, salad dressing, custards, pudding, 
canned soups, etc. 


CORN SYRUPS are used in mixed syrups, infant foods, 


preserves, jams, jellies, baked beans, sausage and cured 
A Stay meats, frozen and canned fruits, frozen deserts and 
many other products. 


CORN SYRUP SOLIDS are widely used in ice cream, 

baked goods, frozen fruits, dry food mixes, jams, jellies, 

table ready and canned meats, to mention just a few. f 
Whatever you may be processing OK BRAND corn 
syrups or starches will help you keep your product | 
in her cart week after week. 


THE HUBINGER COMPANY 


Keokuk, lowa @ 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 


You can depend on HUBINGER... fast shipment by rail... prompt delivery by truck 
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New Carton is Simple to Use 


new rigid wall bacon pack- 
A age features simple rollaway 

opening and tuck-in reseal- 
ing. The carton is machine formed 
and closed by a companion unit. The 
carton requires no backboard and 
acts as the shingle carrier during 
the check-weighing and packaging 
operations. The cartons and the 
closing machine are manufactured 
by Machinery Development Corp., 
Chicago Heights, and subsidiaries. 

The sealed carton has a window 
of laminated film and is sealed by 
a double-fold tab on the bottom. 
When the housewife wishes to open 
the carton, she lifts up the tab, free- 
ing it from the bottom and front 
side (Photo 1). As she brings the 
tab to the face of the carton, she 
rolls it open as far as she wishes to 
remove the bacon. The carton face 
has perforations that start at the 
junction with the front side wall. As 
the consumer exerts slight pressure 
with her fingers, the perforations 
yield and the top is rolled back 
(Photo 2). When the top is rolled 
back, the slices are fully visible and 
can be lifted easily from the carton 
(Photo 3). The packaging machine 
does not compress the bacon. The 
package edge left on each side when 
the top is rolled back is minute and 
consequently does not hinder slice 
removal (Photo 4). When the house- 
wife has removed the slices she 
needs, she folds the tab back onto 
itself and inserts it in front of the 
front side wall (Photo 5). 

The manufacturer claims the car- 
ton is suitable for high-speed bacon 
slicing and weighing lines such as 
Anco-Cashin equipment. On such a 
line, the first-grade bacon cartons 
are stowed in the magazine as 
knockdowns. A supply of the eco- 
nomy brand cartons is held at the 
station adjacent to the magazine. 

With the Anco-Cashin line, the 
carton feeding operator can place 
the belly end slices on the economy 
brand carton until she thinks a 
pound has been reached. She slides 
the first-grade slices onto the boards 
from the magazine. Both cartons, of 
course, are in knocked down form 
at this time and both travel through 
the closing machine to the packoff. 

The conveyor line carries the car- 
tons past the check-weighing station 
and automatically into the infeed of 
the closing machine. There is no 
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PHOTO 5: Reclosing carton in home. 


need to adjust the shingled slices on 
the carton. Tucker arms push in the 
sides and then fold over the top and 
front wall. The carton is precreased 
in manufacturing to aid this machine 
shaping. Glue spots are applied to 
the sides and tab. The carton trav- 
els through a thermostatically con- 
trolled heat sealing station, and on 
past the cooling and coding sections. 
Code dating dies are set in a wheel 
that rides over the edge of one side. 
The manufacturer claims one op- 
erator can pack off and supervise 
the closing machine. The check- 
weigher places the knocked down 
cartons on the infeed. Speed of 55 
packs per minute is claimed. 


Deserve Dog’s Friendship, 
Special Week Will Stress 

“National Dog Week” for 1960 will 
be observed September 18-24 under 
the sponsorship of the Pet Food In- 
stitute, Chicago. The slogan will be 
“Deserve to be a dog’s best friend.” 

The nationwide program will be 
aimed at better care and training of 
dogs. The institute has prepared 
pamphlets on “Dog Training Tips” 
and “Basics of Dog Care,’ which 
are available to schools, clubs, 
church groups and individuals from 
333 N. Michigan ave., Chicago. 

Honorary chairman and founder 
of the week, Capt. WiLL Jupy, will be 
assisted by a committee including 
Rosert StroM, Armour and Com- 
pany; Harry Gapau, Rival Packing 
Co.; ArNotD Mark, North Atlantic 
Packing Co., and Henry BUCKLIN, 
Pet Food Institute. 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 











No. 2,937,800, PACKAGING DE- 
VICE FOR FOOD PRODUCTS 
AND THE LIKE, patented May 24, 
1960 by Charles W. Walton and Ken- 
neth T. Buttery, Kalamazoo, Mich., 
assignors, by mesne assignments, to 





KVP Sutherland Paper Company, a 
corporation of Delaware. 

This bacon package has corner 
flaps which are hingedly connected 
to the end edges of both the side and 
top flap portions and foldable flat- 
wise therebetween. Five claims. 


No. 2,927,030, METHOD OF 
TREATING MEAT, patented March 
1, 1960 by Richard A. Gaumer, 
Kutztown, Pa., assignor to North 


American Research Corporation, 
Trexlertown, Pa., a corporation of 
Pennsylvania. 


The method of making a meat 
product is disclosed which comprises 
agitating chilled meat cuts of bovine 
family origin with meat of bovine 
family origin in frozen powdered 
form and covering the meat cuts 
with the frozen powdered meat, 
forming the material thus obtained 
into the desired shape, and freezing 
the shaped material. 


No. 2,918,379, MEAT PACKAG- 
ING AND THE LIKE, patented 
December 22, 1959 by Robert Lurie, 
Jacksonville, Fla., assignor to Camp- 
bell-Lurie Plastics, Inc., a corpora- 
tion of Florida. 

A container is provided compris- 
ing a thin-walled tray of synthetic 
resin plastic material having a bot- 
tom and upstanding side walls, and 
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having upstanding ribs across the 
bottom of less height than the sides. 
The upper edges of the ribs are 
spaced above the bottom; the ribs 
have very small holes therethrough 
at points above the bottom wall of 
such fineness so as to admit air while 
preventing passage of liquids. 


No. 2,937,097, METHOD OF PROC- 
ESSING BACON, patented May 17, 
1960 by Howard Ned Draudt, Lafay- 
ette, and Clarence M. Harper, jr., 


fF 


and Virgil R. Rupp, Indianapolis, 
Ind., assignors to Hygrade Food 
Products Corporation, Detroit, Mich., 
a corporation of New York. 

It is stated that an increase in 
yield of first grade sliced bacon may 
be produced with evenness of color. 
There are five claims. 


No. 2,937,094, PROCESS OF CUR- 
ING MEATS AND COMPOSITION 
THEREFOR, patented May 17, 1960 
by Virgil R. Rupp, Maxwell C. 
Brockmann, and Lloyd W. Nicholson, 
Indianapolis, Ind., assignors to Hy- 
grade Food Products Corporation, 
Detroit, Mich., a corporation of the 
state of New York. 

For providing a meat product said 
to have acceptional organoleptic 
qualities, texture and color, the in- 
ventors provide a curing composition 
comprising about 0.05 to 0.2% by 
weight of a nitrite of a metal selected 
from the group consisting of sodium 
and potassium, about 1 to 5% by 
weight of a mixture of a pyrophos- 
phate and an orthophosphate having 
an R.0 to P.0; ratio of 2.45 to 2.60:1 
wherein R is selected from the group 
consisting of sodium, potassium and 
hydrogen, about 3 to 5% by weight 
of sugar, about 10 to 18% by weight 
of sodium chloride and the balance 
water and the composition has a pH 
of about 6.0 to 7.5. 


No. 2,937,095, FOOD PRODUCT 
AND METHOD OF MAKING THE 
SAME, patented May 17, 1960 by 
Arnold Zitin, Wynnewood, Pa., as- 


= 


signor to Royalist Provision Com- 
pany, Philadelphia, Pa., a corporation 
of Pennsylvania. 

A meat-surrounded cheese prod- 
uct is covered by this patent in 
which the meat completely sur- 
rounds the cheese. 


No. 2,934,437, FLAVORING SUB- 
STANCES AND THEIR PREPA- 
RATION, patented April 26, 1960 
by Ian Douglas Morton, Bedford, 




















Philip Akroyd, Rushden, and 
Charles Gerard May, St. Neots, Eng- 
land, assignors to Lever Brothers 
Company, New York, N. Y., a cor- 
poration of Maine. 

Here the process is reacting a 
monosaccharide, selected from the 
group consisting of pentose and 
hexose monosaccharides, with an 
amino acid selected from the group@t 
consisting of cysteine and cystine in 
the presence of water at an ele- 
vated temperature. There are twen- 
ty claims to the process. 


No. 2,934,436, PROCESS FOR 
THE PREPARATION OF A MEAT 
FLAVOR, patented April 26, 1960 
by Charles Gerard May, St. Neots, 
and Ian Douglas Morton, Bedford, 
England, assignors to Lever Broth- 
ers Company, New York, New York, 
a corporation of Maine. 

In this patent, the process com- 
prises heating cysteine with glyce- 
raldehyde in the presence of water 
until a meat flavor develops. 


No. 2,937,679, MEAT CUTTING 
OR PROCESSING MACHINE, pat- 
ented May 24, 1960 by Paul Dorfel, 


ie 


Det S a ) 




























Stuttgart, Germany, assignor to Wil- 
ly W. Werner, Yale, Mich. 

More specifically, the machine is 
designed for the cutting and mixing 
of meat products. 


No. 2,938,801, FOOD PACKAGE, 
patented May 31, 1960 by Oscar E. 
Seiferth and Glenn M. Austin, Mad- 
ison, Wis., assignors to Oscar Mayer 
& Co., Inc., Chicago, Ill., a corpora- 
tion of Illinois. 

This package comprises a stack of 
thin slices of meat enclosed by a 
covering of pliable plastic material 
and a metallic disc end member. 
There are six claims. 


No. 2,934,115, MACHINE FOR 
PROCESSING MEAT AND LIKE 
MATERIAL, patented April 26, 1960 
by Ludwig Grebe, Wallau, (Lahn), 
Germany, assignor to Kramer & 
Grebe Kg. Maschinen-and Modeli- 
fabrik, Wallau (Lahn), Germany. 

There are nine claims to this pat- i 
ent for processing apparatus of the 
rotatable bowl type, with shaft sup- 
porting a processing tool reaching 
into the said rotatable bowl. 
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less jelly, juices retained in canned hams with CURAFOS Formula 11-2 


STABILITY ... FORMULA 11-2 
CURAFOS is completely stable in 
the full range of salt concentrations. 
With salt of any kind, FORMULA 
11-2 CURAFOS will not precipi- 
tate or form clogging scale. Pickle 
injector machines stay clean and 
each pumping operation produces 
uniform results, time after time. 
Since it will not cake or harden 


in the bottom of the mixing tank, 
all of the phosphate used in the 
solution is active and working. Your 
finished pickle will be clear and 
stable, and always exactly the same. 

FORMULA 11-2 CURAFOS 
produces richer, more tender hams 
that retain the natural juices and 
soluble proteins otherwise lost. Use- 
less jelly is reduced, and nutritive 


sec>) 


and flavor elements are retained. 
Color development and stability are 
also better. For full information on 
this better phosphate for all cured 
meats, write or phone: 


CALG Oo | COMPANY 


HAGAN BUILDING, PITTSBURGH 30, PA. 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
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The SHAFT and DRIVE 


make the 










in the 


rRoEN CT 


Hi oO ~ I Zz O N TA L Ni baa LT a ~ FRENCH makes all types 


of complementary 


g : A } 


equipment for edible 


THE HEAVY SQUARE SHAFT runs true ROLLER CHAIN DRIVE, unlike direct and inedible rendering. 
in the stuffing box, without deflection connected drives, permits reduction in Outline your require- 
under heavy load. Paddles are agitator shaft speeds without a cor- ments. Let us show you 
clamped—not keyed—to shaft, with responding cut in speed reducer out- how FRENCH design 


bolts secured by special lock nuts. put—a real saving in time and costs features will help you 

Result: No loose paddles or costly for handling various types of materials. do e ( with glee 

stuffing box maintenance. ao ee 
FO26 economy. 






THE FRENCH ol MILL MACHINERY CO. 


PIQUA, OHIO—U. S. A. 














COLORS 


(PRIMARY. STRENGTH) 


















ATLAS 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 





CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 


VEGETABLE LIVERWURST COLORS 


- BEEF - VEAL - PORK - LAMB { 





* ALL BEEF FRANKFURTERS 
+ Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 


* CANNED HAMS and PICNICS 


let us work with you... 


NQUIMIES WELCOME A 


HH. MOHRG TARR &§ CO. Inc. 


161 Avenue-of the Americas, Ne York 13 


HYGRADE FOOD PRODUCTS corP. & ATIBE ttn 


a lUlabanate hietal 





EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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*CHGO. PORK MATERIALS 
FRESH 

Pork trimmings: (Job lots) 

MOG Metin: Derr esis ssescoccsece 16 

cg 50%, eat,’ DERRCNS 5 icsccctecitean ese 17% 

8O% lea, Darvel ee. ccccesssscsscsssssssonec 34 

i 95% lean, barrels ................000 A ee 
é ng creer ere oo an 
Pork cheek meat, trimmed, barrels..............35 







Pork cheek meat, untrimmed.................... ; 












*BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat, (Ib.) 
barrels 45 
Bull meat, boneless, barrela............... 48 
Beef trimmings, 75/85%, 
‘barrels 
Beef trimmings, 85/90%, 
barrels 


Boneless chucks, barrels ...............0::cceeeee+ 
Beef cheek meat, trimmed, barrels. 
BiGOl HOA MORE, DOIG. \..5.0..5..6.0.0.sseececsenessees 2914n 
Veal trimmings, boneless, barrels........ 41 @ 42 


* Reprinted from The National Provisioner, April 9, 1960 
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REDUCES YOUR COSTS <> 
without sacrificing quality! | Prong see 


Super 
TIETOLIN is the leading ALBUMINOUS 
BINDER backed by over 20 YEARS of successful 
use by quality meat packers throughout the world. 





MEAT IMPROVER 
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THE Broker CONSTANTLY HAS HIS FINGER ON THE 


CSD. PULSE OF EVERY IMPORTANT MARKED AN 1 


}: 























Every hour of every trading day 

markets are shifting, prices are changing, 
trades are being completed. And 

every change in market conditions means a 
change in the value of your holdings. “9 


Your broker, with his finger constantly on | 
the pulse of every important market in 
every part of the country, is constantly in 
touch: with changes in prices, trends, 

supply and demand. His entire energy and 
full resources are at your service. 


Whether you are buying or selling, the 

7 knowledge, training and experience that 
brokerage service provides will help 
you obtain quicker action, better trading 
results, and the highest obtainable 

. returns from your sale or investment. 





Shy, 
HESS-STEPHENSON CO. INTERNATIONAL MEAT BROKERS, INC. NATIONWIDE BROKERAGE CO. 
327 S. LaSalle St. ¢ Chicago 4, Ill. 616 E. Glenoaks Bivd. ° Glendale, Calif. 130 Newmarket Sq. + Boston 18, Mass. 2618 W 
WAbash 2-5690 § WaAbash 2-0440 CHapman 5-8561 TT: GLDL CAL 9887 GArrison 7-6600 
Packinghouse Products Cable: Millerhays Boneless C & C Meats & Beef Trimmings 
Australian & New Zealand Meat 
SLOMAN, LYONS BROKERAGE CO. MYRON SNYDER, INC. 
32 10th Ave., N.Y. © 9327S. LaSalle, Chgo. Fruit & Produce Exch. * Boston 9, Mass. 120 
Algonquin 5-0010  HArrison 7-7712 Richmond 2-2930 
Teletype NY 1-3482 CG-330 Boneless Beef & Beef Trimmings © e Fresi 
SAMI S. SVENDSEN WALSH-BROWN-HEFFERNAN CO. 
407 S. Dearborn St. «+ Chicago 5, Ill. 3449 W. 48th PI. « Chicago, Ill. 
HArrison 7-9895 YArds 7-3737 _—‘ Teletype CG 2658 Board 
Sausage Casings Animal Glands Packinghouse Products 
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HN THE-COUNTRY 


i 


THESE LEADING BROKERS 


‘ WELCOME AN OPPORTUNITY TO 


y@—"8 DISCUSS YOUR NEEDS WITH YOU 


0. MAX J. SALZMAN 
lass. 2618 W. Madison St. « Chicago 12, Ill. 
SAcramento 2-4800 


ings Sausage Casings 


JOHN E. STAREN CO. 
120 S. LaSalle ° Chicago 3, Ill. 
RAndolph 6-9277 
® a Fresh Meat-Lard & Oils-Canned Meats 


BUSSE BROKERAGE 


Dressed Hog Specialists 
Board of Trade Bldg. Chicago, Ill. 
WEhbster 9-3113 
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a NEW TRADE LITERATURE 





Meat Cans And Can Closing Ma- 
chines (NL 1132): Meat packers will 
be interested in receiving an in- 
formative new booklet describing 
the Continental Can Co.’s line of 
open top, oblong and pear shaped 
cans and can closing machines. Sixty 
can sizes for potted meats, sausage, 
hams and luncheon meats are de- 


| scribed in the 12-page publication in 


terms of shapes, sizes, 
weights and volumes. 


Industrial Waste Treatment (NL 
1080): A 24-page manual on modern 
processes and equipment for sewage 
and industrial waste treatment has 
been issued by The American Well 
Works, Aurora, Ill. Featuring instal- 
lation pictures, the manual gives a 
comprehensive digest of processes 
and equipment engineered and pro- 
duced by the firm. 


Shingled Bacon Grouper (NL 
1135): Four-page folder describes 
and illustrates the automatic system 
(Slicetron) devised by Emhart Man- 
ufacturing Company’s_ Portland 
(Conn.) division for grouping shin- 
gled bacon into package-size units 
of almost exact weight. 


Plant Floor Construction (NL 
1159): E. H. O’Neill Floors Company 
has published a four-page bulletin 
and a four-page brochure, along 
with a price sheet on a variety of 
floor materials and construction 
types for plant floors suitable for 


shipping 


| packinghouses. Sketches and dia- 


grams show the various types adapt- 
able for any kind of commercial use 
which the firm can supply. 


Plastic Food Containers (NL 
1064): A manual on molded plastic 
food containers is available from 
Florsheim Manufacturing Co., Chi- 
cago. Written by Ivan P. Florsheim, 
jr., president of the firm, the man- 
ual contains information relating to 
the selection, purchase and handling 
of the plastic food containers made 
by the company. 


Packaging Table (NL 1158): Spec- 
ifications and other pertinent facts 
regarding a new packaging and 
strapping table are covered in a 
bulletin released by Nutting Truck 
and Caster Co., Faribault, Minn. 


Adjustable Master Container (NL 
1104): A new folder on “Adjusta- 
Pak” has been issued by Signode 
Steel Strapping Company to de- 
scribe its adjustable master con- 
tainer “that’s always just the right 
size.” The folder gives a photograph- 
ic, step-by-step story of how the 


container, adjustable in length, 
width and height, is put together 
from eight corner sections. Adjusta- 
Pak sections allow for a minimum 
size package of 2,268 cu. in. and a 
maximum of 34,656 cu. in. 


Humane Slaughter Book (NL 
1142): A timely and _fact-filled 
booklet on mechanical stunning 
equipment has been made avail- 
able by the manufacturer, Koch 


Equipment Co., Kansas City, Mo. 


Meat Packaging Scale (NL 1140): 
Model 4133 Shadograph scale de- 
signed for production weighing and 
packaging of sliced bacon, luncheon 
meats and similar products is de- 
scribed in a new bulletin, No. 3294, 
published by the manufacturer, The 
Exact Weight Scale Co. 


Bucket Elevators (NL 1103): Lit- 
erature descriptive of the two new 
lines of continuous discharge bucket 
elevators known at the “VC” and 
“GC” series has recently been is- 
sued by the Bucket Elevator Co., 
Summit, N. J. Both types provide 
direct feed into overlapping buckets 
and gravity discharge. 


All-Metal Purifier (NL 1021): 
Folder explains why an all-metal, 
twin-deck purifier manufactured by 
Allis-Chalmers Manufacturing Co., 
Milwaukee, offers maximum sanita- 
tion with minimum maintenance. II- 
lustrations depict operational fea- 
tures of specific parts of the unit. 
Highlighted is a cut-away diagram 
which shows. exactly how the ma- 
chine’s twin decks operate. 


Tank Cleaner (NL 1028): Bulle- 
tin 432 on “Sellers Rotor Jet” pre- 
sents information on a rapid method 
for cleaning inside surfaces of tanks, 
regardless of size or shape. The 
method is applicable for process 
tanks, storage tanks, tank cars and 
trucks. Issued by Sellers Injector 
Corp., Philadelphia, the bulletin also 
contains application information. 


Work Glove Automat (NL 1133): 
A unique glove dispenser designed 
to meet the plant problem of glove 
issue and control is explained in a 
four-page folder, published by the 
manufacturer, Arlington Industries, 
Revere, Mass. 
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Use this coupon in writing for New Trade 


Literature. Address The National Provisioner, 
giving key numbers only (7-23-60). 
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\ 
taste buds blossom 


with Kadison quality SEASONINGS! 








Continuous research in our most 
modern laboratories is bringing new 
methods of enhancing and stabiliz- 
ing flavor. 


Continuous research to develop bet- 
ter flavor, color, shelf life, and yields 
is our main function! 


‘Manufacturing Chemists 
fou the Food Andusty 


LABORATORIES, Inc. 


1850 W. 43rd St. @ CHICAGO 9, ILL. 
In Canada. 10 Adelaide St., East * Toronto, Ontario 
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May We 
Be of Service 
to You??? 


a 
PACKERS POWDER 


CURE WITH 


PACKERS POWDER’ 


i M.1.B. APPROVED 
INGREDIENTS 
FOR ALL CURING 


NS 





THURINGER 


WIENER 


NEW ENGLAND 


HAM SPICE 
CERVELAT 
POLISH 
ITALIAN 
LIVER 

1-fe] Rete] 7.) 


KALBASI 


CORNED BEEF 





PASTRAMI 
BRAUNSCHWEIGER 
VIENNA 

SMOKY LINKS 
CHIPPED BEEF 
POTTED MEAT 
PORK 

COUNTRY SMOKE 
SUMMER 
CHICKEN LOAF 
SALAMI 

SOUSE 
BOCKWURST 
GOOSE LIVER 
METTWURST 
HEAD CHEESE 


BARBECUE 


ROAST MEAT 


HAMBURGER 


And HUNDREDS 
of OTHERS! 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


REFRIGERATION LINE 


@ (NE 937): New line of re- 


frigeration systems for 


truck-trailers has been an- 
nounced by American Mfg. 
Co., Inc., Montgomery, Ala. 
System consists of hermet- 
ically-sealed refrigeration 
unit with gasoline, LP gas 
or diesel-power unit which 


provides 230-volt, 3- 
phase, 60-cycle electrical 
supply source. Constructed 
as one-piece package, re- 
frigeration unit mounts 
through prepared opening 


in upper front wall of 
trailer. Power unit is 
mounted under trailer 


floor and connected to re- 
frigeration unit by single 
cable. Four models are be- 
ing offered. 


SPOT DISPLAYS (NE 
940): Developed by Arctic 
Star, Inc., Fort Worth, Tex., 
frozen food island display 
units of fiber glass can be 
used by packers, distrib- 
utors, etc., in sales demon- 
strations of bacon, sausage, 
frankfurters and _ other 
foods. Containing about 314 
cu. ft. of display space, 
each unit can be person- 
alized to feature trade 
marks, brand names or 


other identifying artwork. 
Freezing chamber main- 
tains constant temperature 
on all four sides. Units are 





available in two models— 
adjustable automatic tem- 
perature control or sub- 
zero type. 


DISPENSER - CONVEY- 
OR (NE 926): As different 
carton sizes roll onto self- 
measuring tape dispenser- 
conveyor, unit automatic- 
ally delivers exact length 
of moistened tape, includ- 
ing end-overlaps, for 
hand-application by oper- 





ator. Touch of switch 
causes sealed case to be 
conveyed away and next 
open-flap case is conveyed 
to operator’s station. Ma- 
chine fills gap between ta- 





Use this coupon in writing for further information on New 


Equipment. 
Chicago 10, Ill., 


Company 


Address 


Ce ee 


Address The National Provisioner 15 W. Huron St., 
giving key numbers only (7-23-60). 


ee 
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ble model tape-dispenser 
and automatic case-sealer 
taper, says General Corru- 
gated Machinery Co., Inc., 


Palisades Park, N. J., the 
manufacturer. 
HYDRAULIC TRUCKS 


— 945): Hydraulic hand 
pallet truck is offered 
in two standard 
widths—21 and 27 in. 
—with fork lengths 
of 32, 36, 42 and 48 
in.; capacity is 2,200 
Ibs. Forks are raised 





by pumping towing handle; 
pressure-sensitive foot 
pedal regulates lowering. 
Booster rolls at ends of 
forks facilitate pallet entry 
and tapered runner helps 
forks to slide out of pallet 
smoothly. Manufactured by 
The Raymond Corp,, 
Greene, N.Y., standard 27- 
in.-wide model, with 48- 
in. forks, weighs 250 lbs. 


ALARM SYSTEM (NE 
934): Self-contained elec- 
tric alarm system, with 
auxiliary battery power, is 
available from Mack Elec- 
tric Devices, Inc., Wyn- 





cote, Pa. System, which 
uses mercurial thermostat 
as sensing element, gives 
audible and visible warn- 
ing of unsafe temperature 
in refrigerators, freezers, 


etc. Green light shows safe 
temperature; audible sig- 
nal and amber light warn 
of unsafe high tempera- 
ture; red light indicates 
unsafe low temperature. 
Warning light stays on un- 
til condition is corrected. 
Battery effectiveness can 
be checked by push button 
which simulates a failure 
in power. 


BEARIN GS (NE 942): 
Metzgar Conveyor Co., 
Grand Rapids, Mich., has 
introduced thermoplastic 
bearings for its gravity 
conveyor wheels. Bearings 
offer strength, rigidity, 
abrasion resistance, dimen- 
sional stability and resist- 
ance to solvents and 
greases. New units feature 
less bearing surface than 
conventional nylon wheels, 





resulting in freer rolling 


action, the manufacturer 
says. Bearings will with- 
stand loading of 5,000 psi. 
almost indefinitely without 
developing cracks. 


PLASTIC RESIN BAGS 
(NE 905): Phillips Chemi- 
cal Co., Bartlesville, Okla., 
says its new tailored plas- 
tic resin-produces a film 
with a burst strength su- 
perior to conventional 
polyethylene or kraft mul- 
tiwall bags. Slippage stays 
at minimum in stacks 20 
bags high. Sub-zero and 
tropical temperatures re- 
portedly do not affect the 
plastic. Film can be pro- 
duced in white or variety 
of colors. 


LIP POUCH (NE 899): 
designed by The Dobeck- 
mun Company, division of 
The Dow Chemical Com- 
pany, Cleveland, “Kurl- 
proof” pouches for prec- 
essed meats are free from 
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lip curl which formerly 
plagued users of regular 
style pouches for gas 
flush packaging. Made of 
Durafilm — Dobeckmun’s 
combination of cellophane, 
polyethylene, Saran and 
other films—pouches are 
said to keep meat mois- 
ture-proof and fresh, in- 
creasing shelf life. Process 
eliminates curl and offers 
flat, stable edge with con- 
stant and proper length to 
permit consistent machine 
operation in back flushing 
the pouch with gas. 


DETECTING UNIT (NE 
946): Termed ‘“Faultfind- 
er,’ detecting device is 
used for locating accidental 
grounds while maintaining 





production. Weighing only 
18 lbs., unit contains ear- 
phones with foam-rubber 
covering to assist in hear- 
ing loud and clear signals. 
It can detect accidental 
grounds on power systems, 
both AC and DC, up to 600 
volts while system is ener- 
gized, imposing only 2 
amps. on circuit. Device 
has been designed espe- 
cially to meet require- 
ments of food industry by 
Parr Manufacturing Corp., 
Newark, N. J. Unit can be 
operated by one man. 


DRUM DUMPER (NE 
943): Designed for moving, 
lifting and emptying of 
drum containers, apparatus 
rotates drum 180 deg. at 
any point in the lifting 
range. Variable height 
dumping feature cuts costs 
by using one dumper to 
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feed receiving hoppers of 
various heights, according 
to Uhrden, Inc., Dennison, 
O., the manufacturer. Hy- 





draulic holding device, 
with suction-cupped rub- 
ber pads, holds drum se- 
curely in every position. 
Turning device permits full 
control of rotating drum. 
One push button controls 
all movements. 


AMMONIA CIRCULAT- 
ING SYSTEM (NE 906): 
Centralized ammonia cir- 
culation system which pro- 
vides liquid control in di- 
rect expansion coils with- 
out use of pumps has been 
developed by H. A. Phil- 
lips & Co., Chicago. It pro- 
duces constant pressure 
plant feed with circulation 
rates up to three times 
evaporation rate and is 
adaptable to existing 
plants. System, which 
combines benefits of better 
heat transfer and simpli- 
fied piping, reportedly 
avoids maintenance prob- 
lem associated with rotat- 
ing seals and_ bearings. 
Several arrangements have 
been developed and tested 
for single-stage and mul- 
tiple-stage plants. 


METER (NE 939): Stain- 
less steel “Auto-Stop” me- 
ter provides controlled 
measurement of predeter- 
mined quantities for batch- 





ing and processing systems 
where corrosive liquids, 
such as acids and alkalis, 


are used. After operator 
sets the quantity and opens 
the valve, liquid flows un- 
attended until preset quan- 
tity is reached; then meter 
cuts off flow. Manufactured 
by Neptune Meter Co., 
Long Island, N. Y., unit 
has capacity range from 20 
gpm. minimum to 100 gpm. 
maximum. 


CHEMICAL CONTROL 
(NE 898): _Termed 
“Chemicator,” new concept 
for feeding balanced 
chemical treatment into 
circulating water systems 
of cooling towers and 
evaporative con- 
densers has been intro- 
duced by Erlen Products 
Co., “Bur ban k; Cal: 
“Chemicator” is small, 
lightweight, closed reser- 
voir, mounted on side of 
equipment, through which 
portion of recirculating 
water flows. System will 
remove and prevent for- 
mation of scale, corrosion 
and slime. No injurious 
chromates or phenols are 
used. Flow of recirculating 
water controls the opera- 
tion of the system. 


THERMOCOUPLE (NE 
932): Manufactured by 
Testing Machines, Inc., 
Mineola, N. Y., instrument 
measures temperature of 
liquids, penetrable masses 





and surfaces rapidly, with 
accuracy of 2 per cent. 
Linear temperature scales 
are available as low as 
—50°F. or as high as 500° 
F. Indicating meter has 
shock-protected mounting 
in anodized aluminum case. 
Probe, which has 6-ft. lead, 
can be used straight or can 
also be employed at a 90- 
deg. angle. 


ELECTRONIC CHECK- 
WEIGHER (NE 879): 
Checkweigher utilizes 
frictionless electronic de- 
tector in its scale for maxi- 
mum accuracy in weight 
sensing. Machine operates 
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at speeds up to 150 pack- 
ages per minute, with ac- 
curacy of plus or minus 
1/32 oz. Weight range is 5 
oz. to 2 lbs. in a single 
machine. Unit registers 
running visual count of 
exact number of packages 
in each weight classifica- 
tion and rejects any pack- a) 
age outside plus or minus 
limits. Introduced by 
Wright Machinery Co., di- 
vision of Sperry Rand 
Corp., Durham, N.C., unit 
features simple circuitry 
as well as central control 
display. 


TEMPERATURE - MONI- 
TOR (NE 944): Designed 
to provide centralized ob- 
servation of ambient tem- 
peratures, temperature- 
monitor system offers par- 
ticular advantages for low- 
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temperature food storage 

facilities. Temperature ca- 4 
pabilities range from —50° 
to 300° F. Sensor probes of 
plug-terminated types are 
provided; mating extension 
cables permit runs as long 
as 4,000 ft. to be made. 
Central power supply of 


unit, which is offered by Tot: 
Royco Instruments, Inc., 

Mountain View, California, sad 
operates on 115 volts A.C. aque 
and draws 4 watts. Select- inch 


or switches on main panel age 
of unit are provided for 
purposes of calibration and 

for room selection. 


DRY SEASONINGS (NE 
947): Prepared from pure | or 
natural essential oils and/ mé 
or oleoresins, dry season- ™ }"™ filn 
ings are enclosed in pro- 

tective coating through 
unique manufacturing | 
techniques. Dodge & Ol- | 

cott, Inc., New York City, | 

the manufacturer, claims 
that the seasonings provide 
excellent shelf life; are 
easily dispersible in liq- 
uids; form stable emul- 
sions; provide uniformity | 
and constancy of flavor 
strength and_ character, 
and may be used without @ | @ 
change in product formu- 
lation as alternates for 
crude spices and dry solu- | 
ble seasonings. 
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If it can be squeezed, 


this closing 
can clip your costs 


Total cost of materials about $4 or $5 
per thousand packages! Uses only 75 
square inches of roll stock film and 1144 
inches of coil wire for a one pound pack- 
age... with NO WASTE. 


Occupying floor space 


Also ask about KP linkers and strippers. 











Such is the amazing economy of the new 
improved KP Chub Machine... the 
most efficient packaging unit ever offered 
for any semi-viscous product. 


Electronic registry control “reads” the 
printed film to pinch off and close pack- 
ages at proper point, simultaneously ap- 
plying two clips made from low-cost coil 
wire. Completely automatic and fool- 
proof, with dependability proven over 
years of service and millions of uniform, 
skin-tight, clean, saleable packages. 


Uses almost any film, printed or clear. 
Accurately meters 4 to 32 oz. packages, 
with capacity 2400 closings per hour. If 
you are packaging pork. sausage, liver 
sausage, sandwich spread, cheeses, cookie 
or pie dough, cake frosting or similar 
products, a KP chub machine plan can 
improve product appearance and cut 
packaging costs. Let our representatives 
investigate this with you. Write today. 


IDG PAK Co. 


| Dept. N, 800 W. Central Road, Mount Prospect, Ill., Telephone Clearbrook 3-2200 
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Courts May Be Enjoying Summer Recess but Quite 
A Few Packers Probably Are Boning up on Law 


While everyone is entitled to his 
day in court, some packers must feel 
that the maxim has been over- 
worked lately. 


Four Pennsylvania packers have 
been made additional defendants in 
six suits brought against a Lykens 
grocer by persons who claim that 
they were made “dangerously sick” 
from trichinosis contracted from 
sausage made by the grocer. The 
grocer-defendant was permitted to 
join the packers in the suit after 
telling the court that he made the 
sausage from scraps of pork obtained 
from all four firms and any or all of 
it could have contained trichinae. 

In Louisiana, a woman filed a 
$50,000 suit against a packer and an 
insurance company, claiming she 
suffered mental anguish, pain, disa- 
bility and embarrassment from eat- 
ing a hamburger that allegedly con- 
tained particles of glass or similar 
foreign bodies. She said she ate the 
hamburger at a drive-in restaurant. 

Seven suits seeking total damages 
of $360,000 have been filed in Ohio 
against a packer and a hospital. The 
plaintiffs are three hospital employes 
and four former patients who charge 
that pre-cooked ham and pork sup- 
plied to the hospital by the packer 
gave them trichinosis. 

An Oklahoma packer has been 
charged by the state with inducing 
workmen to accept employment by 
means of false and misleading ad- 
vertising. The complaint alleges that 
an ad reading “Now hiring men and 
women. Apply at (Name) Packing 
Co.” was false and misrepresented 
circumstances because the company 
was having a labor dispute at the 
time of advertising. 

In Indiana, a packer has been 
named defendant in a $50,000 suit 
filed by a gasoline station operator 
who claims that a tire on one of the 
company’s trucks blew up in his 
face while he was working on the 
truck. The plaintiff says that he was 
changing an inside tire of a dual 
wheel when one of the outer tires 
exploded, throwing the steel rim 
against his forehead and fracturing 
his skull. He charges that the pack- 
ing company was negligent in alleg- 
edly failing to keep its equipment in 
a safe condition. 

The U.S. Department of Labor has 
filed injunction suits against a num- 
ber of packers in various parts of 
the nation, charging that they have 
violated the Fair Labor Standards 
Act by paying less than the $1 mini- 
mum wage, not paying time and one- 
half for overtime and failing to keep 
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adequate and accurate records on 
some employes. 

Two non-union employes at a 
Texas plant filed charges with the 
National Labor Relations Board, ac- 
cusing the firm of unfair labor prac- 
tices. They allege that their jobs 
were threatened by the company 
when they protested paying dues of 
$5 a month to the union as provided 
in the “agency shop” labor contract. 
Texas is among states with right-to- 
work laws. 

The Texas State Department of 
Health charged another packer with 
“sale of misbranded food,” alleging 
that the defendant sold 200 cases of 
Vienna sausage bearing the state 
inspection seal on the label although 
the product had not been processed 
and packed under state inspection 
or supervision. In California, a com- 
pany and its president were fined a 
total of $1,100 in federal court for 
packing non-inspected meat in car- 
tons bearing the USDA inspection 
seal. A Florida wholesaler charged 
with putting kosher tags on non- 
kosher meat sold in Miami Beach 
delicatessens was fined $2,000 by a 
municipal court judge on two counts 
of false labeling. 

A packer was the offended party 
in the alleged embezzlement of 26,- 
090 lbs. of pig tails consigned from 
Chicago to Worcester, Mass. A truck 
driver said by witnesses to have 
picked up the 719 boxes of pig tails 
in Chicago was arrested in Florida 
by FBI agents. The driver told the 
agents that he has been subject to 
blackouts and his last clear recol- 
lection was transporting a load of 
peanuts from Norfolk to Chicago 
several weeks earlier. He said he 
was beaten up by several men in 
Chicago after delivering the peanuts, 
then has confused memories of rid- 
ing in his truck, with others, and 
being given pills and water from 
time to time. 


TV Plug for Ham is ‘Best’ 
Cleveland’s “best television com- 
mercial of the year” is a recipe-style 
commercial for The Sugardale Pro- 
vision Co. of Canton, O., prepared 
by Lang, Fisher & Stashower, Inc., 
Cleveland. The first place award 
was presented at the annual awards 
luncheon of the Cleveland local of 
the American Federation of Tele- 
vision and Radio Artists. The win- 
ning Sugardale entry detailed the 
recipe for a “glamour serving” of 
holiday ham. It was recorded on 
videotape at KYW-TV, Cleveland. 


Uniform ‘Quality’ Standard 
Described as Urgent Need 


The meat industries of both the 
United States and Canada are facing 
a momentous challenge, a challenge 
to adjust to sharp changes in con- 
sumer living patterns, Dr. George D. 
Wilson told the 1960 national con- 


ference of the Canadian Institute of @ | 9 5 


Food Technology in Winnipeg. Wil- 
son is chief of the division of food 
technology of the American Meat 
Institute Foundation, Chicago. 

“Traditional concepts of what the 
consumer wants in meat rapidly are 
becoming outmoded,” he said. “This 
means that the livestock producers, 
meat processors and retailers now 
are confronted by and will have to 
meet the demands of a fastidious 
new generation of retail shoppers.” 

One of the greatest needs in the 
meat industry at the present, Dr. 
Wilson said, “is for a material ex- 
pansion of basic research on factors 
that determine the scope of con- 
sumer satisfaction. This calls for 
much closer coordination of effort 
between producers, processors and 
retailers than has been evident in 
the past. We know too little about 
the effect of breed strains, genetics, 
and feed practices on tenderness and 
flavor and, as a matter of fact, are 
only beginning to define some of the 
elements that are responsible for 
these qualities. 

“Quality is an ephemeral term and 
it means something different to the 
producer, the packer, the retailer 
and to the consumer. These divi- 
sions of our production, distributive 
and consumer chain use entirely 
different criteria for gauging quality. 
Somewhere and soon we must get 
together and determine precisely 
what we do mean and establish a 
uniform standard of quality, partic- 
ularly in fresh meat. It is only 
through continued effort in these 
and other areas in the meat and live- 
stock industry that we can provide 
quality in accordance with consumer 
desires and maintain acceptance of 
our established products and open 
the market for new and varied ones.” 


Ohio State’s Kunkle Heads 
Reciprocal Meat Group 
Prof. L. E. Kunkle of Ohio State 
University is the new chairman of 
the executive committee of the Re- 
ciprocal Meat Conference. He was 
elected at the recent 13th annual 


meeting of the conference in Chicago,@ | @ 


which was attended by approximate- 
ly 150 meat professors and research- 
ers from 30 states. The meeting was 
held under the auspices of the Na- 
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Give your meats 
a selling edge 


Leading packers and distributors like these enjoy 
the advantages of Du Pont’s variety of cellophanes 
for vacuum and gas packaging. You can, too! 


There are 5 good reasons why more 
and more packers and distributors are 
choosing vacuum and gas packaging. 
They’re the 5 different types of 
Du Pont cellophane for coated and 
laminated structures for packaging 
luncheon meats. 

When youusethem, you get and pay 
only for the amount of protection and 
durability your product needs. You 
eliminate costly “over-packaging”’. 

You get a selling edge with faster 
turnover, because your product 
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reaches the store at the peak of appeal. 
And combination structures made 
with Du Pont’s 5 different types of 
cellophane show off and protect that 
appeal over its entire shelf life. 
Result: More products enjoy the 
advantages of vacuum and gas pack- 
aging ... sales go up! 
The man to see: your Du Pont Au- 
thorized Converter*. He has the know- 
how and the facilities to produce the 
package that’s specifically suited to 
your needs. He’ll help you choose the 
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exact type of Du Pont cellophane that 
will give you the most protective . . . 
most profitable package. 


*For the names and addresses of Au- 
thorized Converters write to: E. I. 
du Pont de Nemours & Co. (Inc.), 
Film Dept., Wilmington 98, Delaware. 


BETTER THINGS FOR 
BETTER LIVING 
« » « THROUGH CHEMISTRY 


REG. U, 5. PaT. OFF 
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tional Live Stock and Meat Board, 
the meat industry’s research, edu- 
cational and promotional organiza- 
tion, with headquarters in Chicago. 

Other members of the executive 
committee are Prof. R. F. Kelly, Vir- 


ginia Polytechnic Institute; Prof. 
Auttis Mullins, Louisiana State Uni- 
versity; Prof. Burdette Breidenstein, 
University of Illinois, and J. C. 
Pierce, U. S. Department of Agricul- 
ture. Kenneth R. Franklin of the 
Meat Board is secretary-treasurer. 

Purpose of the conference is to ex- 
change ideas and knowledge in the 
fields of meat teaching, education 
and research. Membership is made 
up of meat educators in agricultural 
colleges and universities and repre- 
sentatives of the American Meat In- 
stitute Foundation, the Quartermas- 
ter Food and Container Institute, the 
USDA and the National Live Stock 
and Meat Board. 

Dr. Herrell DeGraff, Babcock pro- 
fessor of food economics at Cornell 
University, was guest speaker at the 
annual meeting. He noted that con- 
sumption of meat in the United 
States is now 14,000,000,000 lbs. more 
annually than 20 years ago. He said 
an increase in population accounted 
for 8,000,000,000 Ibs. of the increase, 
with an increase in per capita con- 
sumption accounting for the other 6,- 
000,000,000 Ibs. of the increase. 
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This Month, we introduce DOTTLEY’s WHOLE 
HOG SAUSAGE SEASONINGS. DESIGNED TO 
MEET ALL REQUIREMENTS—HOT, REG- 
ULAR, AND MILD. BLENDED FROM WHITE 
PEPPER, DALMATION SAGE, and other 
APPETIZING SPICES TO FIT THE TASTE 
OF ROYALTY—OUR CHILDREN, OF 
COURSE. THIS CAN BE BLENDED WITH OR 
WITHOUT MONOSODIOUM OF GLU- 
TAMATE, WITH OR WITHOUT ANTI- 
OXIDANT. MANUFACTURERS OF OTHER 
PRODUCTS, DOT-LAC NO. 1, 2 and 3 
PURE SODIUM OF CASEINATE, 
LATCO-ALBUMIN, SPRAY MILK, SOLIDS. 

BLENDERS OF NATURAL 

AND SOLUBLE SPICES 


DOTTLEY’S 


@ DOT BRANDS 


MEANS WE 


PUT THE 


x 
°®.° TASTE ww... 





Speakers Announced for 
Swine Industry Conference 


Allan B. Kline, former president 
of the American Farm Bureau Fed- 
eration, will be one of the main 
speakers at the third National Swine 
Industry Conference, set for October 
27-28 at the University of Kentucky, 
Lexington. 

Keith Myers, executive secretary 
of the National Swine Growers 
Council and conference chairman, 
said Kline will speak on “Pigs and 
the Government” at the noon lunch- 
eon on the opening day. The con- 
ference is designed to bring together 
leaders from all segments of the 
swine industry and allied fields to 
discuss problems of common inter- 
est and their solutions. 

Speakers at the opening general 
session will be W. P. Garrigus, 
chairman of the animal husbandry 
department at the University of 
Kentucky, who will look at the 
future of the swine industry; Herb 
Alp of the American Farm Bureau, 
who will discuss the foreign market 
for pork products, and Dr. W. A. 
Hagan, head of the U. S. Depart- 
ment of Agriculture disease research 
center, talking on swine diseases. 

The afternoon and evening of the 
conference’s first day will be taken 


up with presentations and discus- 


sions in 10 workshop sessions. Re- 
ports of the workshops will be pr-- 
sented at the closing session on the 
morning of October 28. 


Meeting to Stress Selling 

Attention to the various aspects 
of selling will dominate sessions of 
the 1960 convention of the National 
Institute of Locker and Freezer Pro- 
visioners, September 18-21, in Chi- 
cago’s Hotel Sherman. The 21st an- 
nual industry meeting, which is ex- 
pected to attract approximately 1,- 
200 operators from the United States 
and Canada, will have the theme, 
“Hoist All Sales.” 


Foremen’s Training Course 

The National Independent Meat 
Packers Association has announced 
that the Fred Sharpe foremen’s and 
supervisors’ training course in New 
York Citv will be held on Friday 
evening, July 29, and all day Satur- 
day, July 30, at the Hotel Manhattan. 


2¢ Wage Hike for 80,000 
The rise in the consumer price 
index in May to an all-time high of 
126.3 per cent of the 1947-49 aver- 
age means a wage increase this 
month of 2¢ per hour for about 
80,000 meat industry employes. 











DIKLE- RITE COMPANY, INC. 


Will pass State & Federal Inspection 
Sweet Diced Pickles. 
Sweet Shoe String Pickles. 
Sweet Pickle Chunks. 
Brokers wanted for Illinois, 
lowa, Nebraska, and Minnesota. 
Must sell the Sausage Industry 
only. Write to: 








PULASKI, WISCONSIN 
‘Wisconsin's Finest Pickles” 











The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
Steel. Ask for booklet "The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


MERCHANDISE MART 


104 Pine Street, McGehee, Arkansas 


Telephones 8:30 A.M. to 4 P.M. 
CAnal 2-4057 or 2-4097 Days 
CAnal 2-4115 Nights 


40 





HAM BOILER CORPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y: 
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Inedible Rendering Operation 
[Continued from page 17] 


into the 9-in. conveyor. Once the 
basic draining is achieved, the unit 
unloads itself. 

Controls on the Anderson expel- 
ler, which the conveyor system feeds, 
monitor the operation in terms of 
the load on the expeller. If it is too 
heavy, the system cuts out, cutting 
in again when the load in the ex- 
peller’s conditioning trough is low. 
This type of control equipment per- 
mits the rendering operation to be 
performed with a low degree of man- 
ual assistance. 

SACKING SPOUTS: The pressed 
meat and bone scrap, in turn, is con- 
veyed into a Boss grinder powered 
by a 40-hp. motor. The unit has a 
cyclone collector with a storage sec- 
tion that feeds into two sacking 
spouts. When the unit is operational, 
the preparations room employe sacks 
the ground meat and bone meal. On 
the average, the firm fills about 75 
100-lb. bags per day. 

The spouts have bag holding de- 
vices. The bag is placed on one of 
these frames and the flip plate in the 
spout is set to discharge feed into 
the bag while the other bag is re- 
moved and stitched. 

Commenting on the efficiency of 
the operation, Harry Doctorman ob- 
serves that the fresh material is not 
handled manually from the time it 
is fed into the two reduction units 
until it is eventually bagged as meat 
and bone meal. 

The cook room operator is aided in 
his work by an end point indica- 
tor that sounds a warning horn 
when the preset cooker temperature 
has been reached. At this time the 
renderer draws a sample, lets the 
cook run for the needed interval and 
then dumps the cook. 

The fat from the pans and the 
press is pumped from settling sumps 
into settling tanks and then moves 
to the new large storage tank lo- 
cated outside. The sumps achieve a 
primary settling of the fines and are 
piped so that the tallow is drawn 
slightly above the bottom. 

ODOR CONTROL: Included in the 
equipment are vapor condensers on 
each of the cookers and steel hot 
wells with gas after-burners. The 
latter units, which are instru- 
ment-monitored to use only water 
during the cook, effectively destroy 
the major cook odors. Since the plant 
renders only fresh material and 
handles it quickly, the odor is neg- 
ligible, declares Harry Doctorman. 
After each cook is dumped, the firm 
sprays the department with an Air- 
kem solution. The hot tallow vapors 
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FIRST vice president Harry Doctor- 
man stands by graded and bundled 
hides in the firm’s new hide cellar. 


have a smell that the chemical can 
control effectively. 

The new hide cellar with its 8,000- 
hide capacity gives management 
more leeway with respect to trade 
and freight, Joe Doctorman says. 
The hides can be selected more 
closely and divided into various 
weight and grade ranges. Manage- 
ment is proud of the care it takes in 
curing its hides. The firm has de- 
veloped an acceptance for its hides 
in the United States and in such 
faraway export markets as Tokyo. 

The firm has added a 500-head 
cooler which again permits better 
selection of carcasses for its custom- 
ers, comments Nathan Levine, sec- 
ond vice president. This new cooler, 
along with the former sales unit 
built two years ago, gives the com- 
pany a cooler capacity of about 
1,000 head. The new cooler has extra 
truck loading stalls to facilitate the 
shipment of product. 

At present, the Salt Lake City 
concern is adding a new 103-ft. x 
40-ft. freezer in which it will store its 
fancy meats. If the packer can of- 
fer the customer a close selection in 
grade and weight of product desired, 
the merchandising effort is simpli- 
fied, Harry Doctorman observes. 

Joe Doctorman & Son has added 
several new Frick compressors to 
meet the needs of its expanded re- 
frigeration load. 


Meat Eater Prints Penance 
For Past Purloining 

Robert Martin, Morgantown, W. 
Va., had something on his conscience 
for the past 30 years and a recent 
decision to divulge his secret found 
its way to print in the Wheeling 
Intelligencer: “In 1929, while hitch- 
ing a ride on a Wheeling produce 
truck, I took a piece of lunch meat 
from it. I am asking them to forgive 
me.” The ad cost Martin $1.50. 


Federal Meai Inspection 
Is Granted to 11 Plants 


The Meat Inspection Division, 
U. S. Department of Agriculture, 
has granted meat inspection to 11 
plants. They are: 

Armour and Company, 4220 S. 
Kildare st., Chicago 32, Ill.; San 
Joaquin Packing Co., Jensen and 
Lassen sts., mail, P. O. Box 487, 
Kerman, Cal.; M. Brizer & Co., Del- 
aware ave., East Jermyn, Pa.; Dav- 
id Averbach & Co., Moyamensing 
ave. and Moore st., Philadelphia 48, 
Pa., and Mrs. Grissom’s Salads, Inc., 
575 Rosedale ave., Nashville 11. 

Also, Safeway Stores, Inc., 4228 
S. 72nd st., mail, P. O. Box 931, 
Omaha 1, Neb.; Colonial Stores, Inc., 
3616 Virginia Beach blvd., mail, 
P. O. Box 480, Norfolk, Va.; Boo- 
gaart Meat Products, Inc., 131 E. 
Fifth st., mail, P. O. Box 495, Con- 
cordia, Kans.; Willi-Mar Country 
Smoked Meat Plant, 507 N. Green 
st., mail, P. O. Box 66, Lee’s Sum- 
mit, Mo.; Sir Sandwich Systems, 
Inc., 2488 N. Leavitt st., Chicago 47, 
Ill., and subsidiary Quik-EE Food 
Systems, and Lipoff’s Wholesale 
Meats, 814-820 Callowhill st., Phila- 
delphia 23, Pa. 

Meat inspection has been with- 
drawn from Swift & Company, 154 
Ninth st., Jersey City 2, N. J., and 
James B. Gilbert, 1110 Maryland 
ave., S. W., Washington 4, D. C. 

Changes in names of official es- 
tablishments announced by the MID 
are: Central Packing Co. of Kansas, 
300 Central ave., Kansas City 18, 
Kans., instead of Central Packing 
Co., Inc.; John Morrell & Co., 1800 
S. Summit st., Arkansas City, Kans., 
and 100 Meyers ave., Kansas City, 
Kans., instead of Maurer-Neuer, 
Inc.; State Fair Provision Co., Inc., 
316-330 Callowhill st., Philadelphia 
23, Pa., instead of State Fair Provi- 
sion Co.; Dukeland Packing Co., 
Inc., P. O. Box 12, Lewes, Del., in- 
stead of The Eastern Shore Provi- 
sion Co.; Carter Packing Co., Inc., 
P. O. Box 508, Buhl, Ida., instead of 
Carter Packing Co.; Larose Abat- 
toir, Inc., 300 Johnson ave., Brook- 
lyn 6, N. Y., instead of Bogart Pack- 
ing Co., Inc.; The Chun King Corp., 
Jackson, O., instead of Chun King 
Frozen Foods Corp.; Stokely-Van 
Camp, Inc., 2822 Glenfield st., mail, 
P. O. Box 13507, Dallas, Tex., in- 
stead of Stokely Foods, Inc.; The 
Chun King Corp., 200 N. 50th ave., 
W., mail, P. O. Box 206, Duluth 1, 
Minn., instead of Chun King Sales, 
Inc., and Benjamin Finn Co., Inc., 84 
Newmarket sq., Rosbury, Boston 
18, Mass., instead of American Bone- 
less Beef Corp. 
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KOCH stainless 


is something special! 


Koch exclusive K-shaped underframe increases 
the working floor space in the plant. The K- 
Frame design provides extra leg room and stor- 
age beneath the table for tubs, drums, and 
trucks. It keeps containers out of busy aisles. 
Like all Koch stainless tables, the K-Frame is 
strong, rigid, and easy to hose off. 


Koch experience in fabricating stainless steel 
equipment dates back to the days when stain- 
less was new. Koch engineers know the tech- 





nology of grade, gauge, and finish. They know 
which processes to apply in forming, welding, 
grinding, and polishing. Have your stainless 
equipment designed by Koch engineers. Send 
sketch for free quotation on your next project, 
or choose from the complete line of Koch per- 
formance-proved work tables. Write, wire, or 
call for additional information. 


KOCH | 


A DIVISION OF KOCH SUPPLIES INC. / 2520 HOLMES ST. / KANSAS CITY 8, MO., U.S.A. / PHONE Victor 2-3788 — TWX KC 225 





Write today for Koch catalog #177 
3300 items for the meat and food industries 
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Meat Production Up Sharply After the Holiday 


Meat production under federal inspection for the week ended July 16, 
with slaughter augmented by animals withheld from the market during 
the last holiday period, rose sharply to 420,000,000 Ibs. from 353,000,000 
Ibs. for the short Independence Day week. Volume of production last 
week ranged also about 7 per cent larger than the 391,000,000 lbs. pro- 
duced in the corresponding period last year. Slaughter of all meat 
animals was up sharply for the week and in all instances, except hogs, 
numbered well above kill during the same week last year. Slaughter 
of cattle numbered about 54,000 head above the 1959 count, while that 
of hogs lagged about 63,000 head below last year. Estimated slaughter 
and meat production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M‘s Mil. Ibs. 
July By  abtewevs Ser ces 400 236.8 1,115 157.0 
July (i 0 ee reer 350 208.2 880 125.4 
July EE RUM 6000 tra4 es aie 346 207.7 1,178 160.1 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M’‘s Mil. Ibs. Number Production PROD 
M‘s Mil. Ibs. Mil. Ibs. 
July Di ES avedenccnscess 100 13.0 290 13.0 420 
July May EE ic. re. keole #5. stu 71 9.2 230 10.4 353 
July Se GR Sakae deecasees 91 11.9 247 15.3 391 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 


1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
* Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
July TG, SO hi sivscctcscs Tae 592 247 141 
July SE RCA ee ree 1,035 595 250 142 
SOly AG ION otk coe ees 1,038 600 240 136 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
July || ae ; es 230 130 94 45 _ 35.6 
July 9, 1960 . urge 230 130 93 45 _ 28.2 
July DOE os v0 ee 231 131 94 45 14.2 40.1 
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Self-Service Meat Stores Up Last Year 


While the total number of food stores in the United States declined 
last year to about 188,100 from 188,700 in 1958, the percentage with 
self-service meat departments increased to 12.0 from 10.6 the previous 
year, according to results of a survey reported to the American Meat 
Institute. The number of chain stores rose to 17,700 in 1959 from 17,100 
in 1958. Of their 1959 total, 11,500, or 65.0 per cent, had self-service 
meat departments. Independent stores suffered “casualties” as their 
numbers decreased to 170,400 from 171,600 in 1958, but the number 
with self-service meats rose to 11,000 from 9,800 in 1958. Of the 1959 
total, 6.5 per cent had self-service meats compared with 5.7 per cent 
the previous year. 

Number of grocery stores selling meat and stores with 100 per cent 
self-service meat departments for the years 1951 through 1959 are 
listed below as follows: 


CHAIN STORES 


ALL STORES 
Year Self 


INDEPENDENT STORES 
% Self Self 


% Self Self % Self 
Total Serv. Serv. of Total Serv. Serv. of Total Serv. Serv. of 
Meat Total Meat Total Meat Total 

1951 15,000 3,200 21.3% 207,000 2,100 1.0% 222,000 5,300 2.4% 
1952 14,000 4,500 32.1 205,000 3,300 1.6 219,000 7,800 3.6 
1953 14,000 5,750 41.1 199,600 3,750 1.9 213,600 9,500 4.4 
1954 13,640 6,500 47.7 198,100 5,000 2.5 211,740 11,500 5.4 
1955 13,640 7,750 56.8 196,000 7,250 3.7 209,640 15,000 7.2 
1956 15,000 8,750 58.3 180,000 8,600 4.8 195,000 17,350 8.9 
1957 16,300 9,750 59.8 175,500 9,200 5.2 191,800 18,950 9.9 
1958 17,100 10,200 59.6 171,600 9,800 5.7 188,700 20,000 10.6 
1959 17,700 11,500 65.0 170,400 11,000 6.5 188,100 22,500 12.0 


Note: Progressive Grocer estimated that over 50 per cent of the nation’s meat sales is 
now done in self-service meat departments. Stores with self-service meat departments 


have realized better sales increases than stores of size with clerk-service meat depart- 
ments. 
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U. S. Variety Meats Moving 
To France In Larger Volume 

United States exports of variety 
meats to France have risen sharply 
as France has been progressively 
removing restrictions on the trade. 
Exports during the first four months 
of the year amounted to 3,220,000 
lbs., compared with 1,482,000 lbs. a 
year earlier and 4,589,000 lbs. for the 
whole of 1959. 

France liberalized imports of pork 
livers on January 1 and has per- 
mitted greatly increased imports of 
beef tongues this year. Although 
France closely controls imports of 
meat, some products not permitted 
entry from dollar areas are brought 
in from other countries. 

France is now permitting imports 
of several meat items from common 
market countries under special ar- 
rangements, but the concessions are 
not granted other countries, includ- 
ing the U.S. Items permitted en- 
try from common market coun- 
tries include sausage and similar 
products, prepared and preserved 
meats and offals (except pork livers) 
and fresh or frozen mutton. Al- 
though import quotas have been set 
for each import class, they have not 
been published. 


Meat Prices Work Upward 

Meat prices, advancing for the 
second consecutive week, pushed 
the average wholesale price index 
for the week ended July 12 to 98.0 
from 96.9 for the previous week, the 
Bureau of Labor Statistics has re- 
ported. The index of wholesale pric- 
es at the primary market level rose 
0.1 per cent to 119.6 in the same pe- 
riod. The same indexes for the cor- 
responding week last year were 99.8 
and 119.4, respectively. These in- 
dexes were calculated on the basis 
of the 1947-49 average of 100 per 
cent for the same period. 


BRITISH BACON SUPPLIES 
United Kingdom five-month bacon 
supplies from various sources for 
1958-60 were reported by British 
meat interests in tons as follows: 
JANUARY—MAY 


1958 1959 1960 
Domestic Prod: 


Great Britain ..... 58,700 64,100 45,400 
North Ireland .... 26,100 27,500 27,400 

Total domestic .. 84,800 91,600 72,800 

Imports: 

Wenmawk ... ciccds. 94,600 94.600 117.990 
Ewa ties acne 12,300 8,100 13,400 
Irfehh Rep. .cccese 12,400 7,900 7.000 
Pome ce ccsccccce 20,200 20,000 19,700 
SOMO - cceccscces 3,900 3,100 4,600 
rr 0,700 0,800 0,800 
REI. — ccccctavvder 0,900 0,800 0,300 
CUE wen adensens 0,100 1,300 2,000 

Total imports ...145,100 136,600 165,700 


TOTAL SUPPLY 229,900 228,200 238,500 
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Seasonal Movement Of Meat 
Under Way In June; Outward 


EATS appear to have begun 
their seasonal movement out of 
cold storage, according to the June 
report by the U.S. Department of 
Agriculture on cold storage stocks. 
Aggregate volume of all meats in 


From Cold Storage 
Shift Below Average 


above the five-year 1954-59 aver- 
age of 527,210,000 lbs. 


Changes in stocks of all meat re- 


flected the trend, with the beef vol- 
ume at 140,939,000 lbs. 


down from 
148,295,000 lbs. at the close of May. 








U. S. COLD STORAGE MEAT STOCKS. JUNE 30. 1960 
June 30 May 31 June 30 5-Yr. av. 
1960 1260 1959 1755-59 
1.000 Ibs. 1,000 ib-. 1,000 lbs 1.009 b>. 
I | i isane.s 0:35 ghitse 9.0.4.0 95,00 00 99> 130,753 138 206 149,000 115.054 
RUOUE, 5 PUTS OF OUTED |. aoe ecco den ae 10,186 16.089 18,32 11.187 
eA Cerrreer eres rt 140,939 148,295 167,932 126,241 
Po'k, frozen: 
on AERC PER PO RCE TEETER CT 17,143 19.812 7.803 * 
DIR hh sin tiated sue Shue abun acts 72,743 68,784 42,545 * 
ne ay SAR See eS Oe ee 113.865 130,720 $7.340 * 
ct a, OE EEE OO EEO LEE TTA 104.749 120.535 108.589 * 
Total frozen pork Pi ceib died sc ences 308,500 339,851 156,277 245.083 
Pork, in cure or cured: 
Sa SS ee 10,930 11,877 14,635 * 
ge Oe ON, EAR ene 7,220 7,462 8,938 bd 
ee. ne 27,427 27,101 33.291 * 
ca OD eee 45 577 46.440 56.864 67.949 
PE EE, 55 0455 6:4.5.60.e-e nl ce sw ebine 354,077 386,291 313,141 313.938 
Ere rere er 7,792 7.848 9,630 10,450 
Lamb and mutton in freezer ......... 11,423 9,943 16,614 10.590 
Canned meats in cooler ............... 75.850 81,900 74,717 65.991 
a eee ee 590,081 634,277 582,034 527.210 
* On June 30. 1°69 the government held in cold storage out'ide of proce:sor;’ hans, 
1,691,000 Ibs. of beef and 1,814,000 lbs. of pork. *Not reported separately prior to 1957. 








cold storage on June 30 totaled 590,- 
081,000 lbs., or about 44,000,000 Ibs. 
smaller than a month earlier. This 
decrease was compared with the 


Closing June beef inventories were 
about 27,000,000 lbs. smaller than 
last year, despite the larger produc- 
tion of the meat this year. However, 


000 lbs. The June pork “shrinkage” 
last year amounted to about 52,000,- 
000 lbs. and the average for the 
month was about 59,000,000 Ibs. Cur- 
rent pork inventories, 
were well above last year’s closing 
June volume of 313,141,000 lbs. and 
the five-year average of 313,938,- 
000 lbs. Fresh pork, with its volume 
larger, accounted mostly for the 
June decrease in the total for the 
class of meats. Cure pork was down 
by less than a million pounds. 

Changes in stocks of other meats 
showed veal down slightly, lamb and 
mutton up moderately and stocks of 
canned meats also down moderately. 
Veal inventories were also smaller 
than on the other dates and below 
average. 

Holdings of lamb and mutton 
were down by about 5,000,000 Ibs. 
from last year, but above average. 
Stocks of canned meats were slight- 
ly larger than last year, but nearly 
10,000,000 Ibs. above average. 


CHICAGO LARD STOCKS 
Stocks of drummed lard in Chi- 
cago were reported in pounds by the 
Board of Trade as follows: 





however, @ 











June 1959 decrease of 64,000,000 lbs. the June 30 beef volume was well July 15 = 
1960 1960 
and the average June outward above the 126,241,000-lb. average for P.S. lard (a) 6,669,087 6,424,891 
movement of 74,000,000 lbs. How- the date. a =, eo cae §=«adadals 
ever, the closing June volume was Pork inventories decreased by Dry rendered lard (b) 395.669 513,322 
: : 976, 8,850,246 
about 8,000,000 lbs. larger than a about 32,000,000 Ibs. in June, bring- preying en — 
< ? (a) Mace since October 1, 1959. 
year ago and about 63,000,000 Ibs. ing the closing volume to 354,077,- (b) Made previous to October 1, 1959. 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS | “Sheep casings: 355-45 
Pork sausage, bulk, cl., Ib.) SMOKED MEATS (Lel prices quoted to manu- po 4 eee ek hears : pot bae 
wae i aye Pn paca 38 @43 Wednesday, July 20, 1960 facturers of sausage) 30/33 wil. |... .... 68 O3.75 
in 1-lb pense ” 533 @59 Hams, to-be-cooked, Beef rounds: (Per set) 19/20 (mM: 66.8 eases 2.70@ 2.80 
Denidiaaie “aa 14/16, wrapped .......... 50 Clear, 29/35 mm. ....1.25@1.35 16/18 mm ..-1.35@ 1.45 
in Lib packace ’...64 @eg Hams. fully cooked, Clear, 35/38 mm. ....1.25@1.35 eae 
Fe esy «a 48 oss 14/16, wrapped .......... 51 Clear, 35/40 mm. ....1.10@1.25 
os ena, — vewee % 43 Hams, to-be-cooked, Clear, 38/40 mm. ....1.20@1.35 CURING MATERIALS 
eae ees Go 16/18, wrapped .......... 49 Not clear, 40 mm./dn 80@ 85 
Suid ace ane Hams, fully cooked, Not clear, 40 mm./up 90@1.05 Nitrite of soda, in 400-lb. (Cwt.) 
pce xing 59 @72 16/18, wrapped '.......... 50 Beef ds: E bbis., del. or f.0.b. Chgo. $11.98 
‘ RS ¢ Bacon, fancy, de-rind, eef weasands: (Each) pure refined ren 
moked liver, n.c., bulk 47 @53 8/10 lbs., wrapped 44 No. 1, 24 in./up 13@ 1 ead d 
New. lng. lunch spec. ..60 @67 pacen. fire an ont. ah No. 1, 22 in./up 16@ 18 nitrate of soda ........... 
Olive loaf, bulk 444% @ Bacon, fancy sq. cut, seed- Pure refined powdered nitrate 
+ oval no pl ome 2 @53 less, 10/12 lbs., wrapped 43 Beef middles: (Per set) BRT RONG occas er cntas + 
ee ye Bacon, No. 1, sliced 1-Ib. Ex. wide, 2% in./up 3.60@3.85 ait, paper sacked, f.0.b. 
P ented Sor tee ane dl heat seal, self-service pkg. 55 Spec. wide, 2% in.  2.65@2.90 Chgo. gran. carlots, ton .. 30.50 
Pickle & Plimento loaf ..44"@53 Spec. med. 1%-2% in. 1.75@2.00 Rock salt in 100-Ib 
head sang en +44 @53 Narrow, 1% in./dn. ..1.15@1.30 bags, f£.0.b. whse., Chgo. 28.50 
6, 7- ge 2. , Beef bung caps: (Each) Sugar: 
a SPICES Clear, 5 in./up ....... 42@ 46 Raw, 96 basis, f.o.b. N.Y... 6.25 
sliced, 6, 7-0z., d : , " Clear, 41%4-5 inch ..... 32@ 36 Refined standard cane 
Olive loaf, oz., doz. 3.93@4.92 (Basis Chicago, original bar Clear, 4-4% inch 20@ 22 gran., delv’d. Chgo. ...... 9.46 
sliced, 6, 7-0z., doz. ..2.93@3.83 rels, bags, one Clear, 3%-4 inch 17@ 19 Packers curing sugar, 100- 
P.L. @ © . ole Ground Ib. bags, f.o.b. Reserve, 
PAP inet steed, RTCA  Antepice, prime 86 96 Beef bladders, salted: © (Each) _La., less 2% «........ 00+ 8.85 
6 $b s Milled: «<0: 2.78@ 3.60 ee 99 1.01 7% inch/up, inflated . 21 Dextrose, regular: 
‘ Chili pepper ...... Be 56 6%-7\% inch, inflated .. 12 Cerelose, (carlots, cwt.) .... 7.61 
Chili powder ....... = 56 5%2-6% inch, inflated .. 14 ‘Ex-warehouse, Chicago 7.76 
Cloves, Zanzibar 60 €5 Pork casings: (Per hank) 
Ginger, Jamaica 46 52 " 
DRY SAUSAGE 29 mm./down ........ 4.35@5.00 
Mace, fancy Banda 3.50 3.90 
(Sliced, 6-oz. package. ib.) East Indies ...... 2.95 ~~ rn A ap SEEDS AND HERBS 
° ds ge, 1b. Mustard flour, fancy 43 aan aie. **""3'50@2.75  (Lel.. Ib.) Whole Ground 
Cervelat, hog bungs ... 1.06@1.08 ot aaa 38 38/42 mm. ........... 2.295@2.50 Caraway seed ....... 33 38 
Thuringer ............ 64@66 West Indies nutmeg Ree hee eee ee s Cominos seed ........ 42 47 
EE cd'sa tances 89@91 —. American, Hog bungs: Mustard seed 
Holsteiner ........... in, re 1 eos 52 Sow, 34 inch cut ......... BR en caiss casa ce 23 
_...... Saar 98@ 1.00 Paprika, Spanish, Export, 34 in. cut yellow Amer. ...... 17 
Salami, Genoa style a. i Yl eee 67 Large prime, 34 in. GHORAID one cccceceee 37 46 
Salami, cooked ......... 51@53 Pe pepper 63 Med. prime, 34 in. Coriander, 
PEON | Sos ccc svcanes 90 @ 92 Pepper: Small prime ......... ..16@ Morocco, No. 1 .... 24 28 
SR iad caer ue 1.04@1.06 i SS ee wis 56 Middles, cap off ......... ¢ Marjoram, French 54 63 
ES eee 91@93 | 95 1.02 2 are Sage, Dalmatian, 
4 J 
Morted@ella «............. 60 @62 RS ere 79 84 Runners, green .......... ae ES See 59 66 
44 THE NATIONAL PROVISIONER, JULY 23, 1960 
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FRESH MEATS. 


CHICAGO 


Sd 





- Chicago and Outside 


| NEW YorK 
July 19, 1960 July 19, 1960 
| 
CARCASS BEEF BEEF PRODUCTS | CARCASS BEEF AND curs FANCY MEATS 
i Steers, gen. range: — (carlots. Th.) (Frozen, Carlots, Ib.) | (Lel., Ib.) 
| Faetee, pa be sees 0% Tongues, No. 1, 100°s br 32 Prime stéer: (lel., Ib.) Veal breads, 6/1202, 137 
o 4 oe 700/800 °°" aii. 40% ongues, No. 2, 100’s - 3014 @31 Carcass, 6/800... 45 @47 EMME 8s ce tec is 157 
ua meee io” «=: Hania, sequins 100s. 18'%a Hinds., 6/700 (1° "* 60 @64 Beef livers, selected |’ "*” 36 
Gane 600/700 °°. °°" pall Livers, regular, 35/50's 181% Hinds, 7/e99 |/'"*'*: 58 @62 tl ne Ra 23 
rig heeds 34 : Livers, Selected, 35/50’s 304%4n Rounds, cut across, Oxtails, 34-Ib, PRONG 8255... 16 
Commerciaj eats aise: 6 31 @31 Tripe, Cooked, 100’s _. ‘ 8n flank: off 49 @56 
wees ; Tripe, scalded |..." 54 | Rds., dia. bone, f.0. | 5] @56 
Canner-cutter cow .. 31 Lips, unscalded, 100°s | 1234 | Short loins, untrim. _ 8g @110 VEAL SKIN-OFF 
Lips, scalded, 100’s _. oa 1434 | Short loins, trim. +++-115 @145 (Carcass prices, Icl., Ib.) 
LS Ea 5%4 | a OE tana 17 @19 Prime, 90/120 ...... 55 @58 
PRIMAL BEEF CurTs Lungs, 100° 1171177 **: — | 32 @66 = Prime, 120/150 | 1"""""": 53 @56 
‘ , Udders, Lf ee ey eee 43%4n | Arm chucks .... | 7 35 @38 Choice, 30 og ee 49 @55 
Prime: afl 29 @37 Choice, 120 Be cs 48 @54 
mounds, all wts. ....53 @ 54 WOE aii 16 @18 Good, 60/90 ..../7 1°" 43° @47 
Tr. loins, 50/70 (cl) 85 @1.05 FANCY MEATS Good, 90/120)’ ")'""*’ 45 @49 
Sa. chux, 70/90...” 34 Beef tongues, (Ib.) Choice steer: Good, 120/150 | 1). '"": 45 @48 
Armehux, 80/110 || || 32 corned, No.1... 36 Carcass, 6/700 |. 43 @45 Choice calf, all wts. -+..40 @4q4 
bored ng —— 62 @ = corned, No. 2 ||") ' 34 Carcass, 7/809 | 1°" * 42 @44 Good calf, all wts. |, |" 38 @42 
eer ‘a Py san Waa breads, 6/12-07. | 127 carente, wae. -.-.... 4142 @43 
? 7S Pee 2 12-0z./up .......0. 7’ 147 | snes Of F0G es ” 4 @57 
Flanks, rough No. j 16 Call tonnes, ii 3s Hinds., 7/809 || 7°"" 53 @56 CARCASS LAMB 
Choice: Rounds, cut across, del., 1b.) 
Hindatrs., 5 ee 51% | Mankoff... 48 @54 Prime, 35/45... -47 @49 
Foreatrs. 5/800 |||" ’ 31 BEEF SAUS. MATERIALS Rds., dia. bone, f.0. "59 @55 Prime, 45/55 ... 1/177" "' 45 @48 
Rounds, 70 90 Ibs. ... 48 F ESH Short loins, untrim. . 64 @70 Prime, 55/65 .... 1.1)" 44 @46 
“J Tr. loins, 50/70 (del) .76 @ 80 R Short loins, trim. -90 @105 Choice, 35 i oe -46 @49 
Sa. chux, 70/90 |.’ 34 . SMP sites 16144 @19 Choice, 45/55... 0311" * 45 @47 
Armehux, 80/110 ||’ 32 Saneeicutter cow meat, a" aid 49 @57 Choice, 55/65 | 1111777" 43 @46 
Ribs, 25/30 (lel) -51  @53 Bull meat. ‘boneless, Army chucks: 0°" "> 3314 @37 Good, 35/45 .... 111777" 43 @46 
Ribs, 30/35 (lel) . || 49 @51 barrels” % 47 ee... 28 @35 Good, 45/55... | ||| -43° @46 
Briskets (cl) |._|'"’ 26 @26% Beef trimmings, ae assis ott 15 @18 Good, 55/65 ..... 43 @46 
Navels, No. 1/1." *’ 14 @14% 75/85%, barrels R414 L (Carlots, Ib.) 
Flanks, rough No. j 16 85/90%. barrels 38 Good steer: Choice, 35/45 |... 44 @47 
ood (all . aa | Carcass, 5/600... 41 @42% Choice, 45/55... 122777" 43 @45 
Good (all wts.): Boneless chucks, | 
Sq. chucks .... 33 @34 LC a 44 ah pol kn 41 RNS TF es ioc as i 
ORM creo ene ee 46 @a4g Beef cheek meat. en. ee 52 @55 
BM ncaa 25 @26 trimmed, barrels .___ 35 | et Hh he 2 @54 CARCASS BEEF 
We tits 47 @a4g Beef head meat, bbls. 30%4n | Rounds, cut across, 
Lai eal | flank off ...... 47 @53 (Carlots, Ib.) 
ane, Cried, oo 67 @69 Veal trimmings, | 
boneless, barrels .. 45 | ds., dia. bone, f.o 48 @54 Steer, choice, 6 700 ....42 @ 44 
cow BULL TENDE | Short loins, untrim 59 @65 Steer, choice, 7/800 eee @43 
| Short loins, trim. -75 @80 Steer, choice, 8 900 ....41 @42 
° RLOINS VEAL SKIN-OFF | SO cd cig ce 164% @19 Steer, good, 6/700 ..| ||| 4014 @41 
C&C grade, fresh (Job lots, Ib.) (Lel., Ib.) | Fon oe a gts 48 @54 Steer, good, 7/800 ||| ||’ 40 @41 
Cow, 3 Ibs./down .... 75 @ 80 Prime, carcass, oO a 51@52 | Arm chucks ||) 7" "’ 29 @34 Steer, good, 8/900 ||| |’ 39 @40 
aa : -: . eg ere eres: ae ite Prime, carcass, 120/150 ... .50@52 [eral PREPS = a ee <a ae — 
= pie? © Sek e cw 5 @ Choice, Carcass, 90/120 .. || 47@48 CO ° 
Cow, 5 Ibs, ee 108@ 114 Choice, carcass. 120/150 ... .46@4g_CCs HILA, FRESH MEATS Phila., N. Y. Fresh Pork 
or Fe 108@114 Good, STeaees MOIR... 43@45 July 20, 1960 PHILADELPHIA: (local, lel. 1b.) 
Commercial, gt ate 37@39 | PRIME STEER: (lel., 1b.) Reg., loins, 8/12 ..... 49 @54 
Utility, Carcass, 90/190 33@35 | . o Aad: Reg., loins, 12 see 47 @51 
CARCASS LAMB Cull careass, 60/120 ... 7" "’ 31@33 | enn : bn se OCRor non je Boston Butts 4/8 |||’ 37 @40 
(lel., Ib.) | =e flank ‘off || '54°"¢ Spareribs, 3-Ib/dn. | 144 @4g 
Prime, 35/45 Ibs. ... | 4314 @ 1614 BEEF HAM SETS | Loins ‘full untr “69 @73 Skinned Hams, 10/12 -44 @47 
Prime, 45/55 ‘ae 431% @ 4614 Boing full, tin : None atd Skinned Hams, 12 14.43 @47 
Prime, 55/65 Ibs. |||” 43% @ 451, Insides, 12/up, Ib... 53 Ribs, 7-bone j ‘62 G 66 Picnics, S. §. 4/6 ... 98 @32 
Choice, 35/45 Ibs, ||| *"’ 43% @ 461, Outsides, 8/up, Ih. |" ** 50@51 | Armehux Stina. 37 @39 Picnics, S. S. 6/8 ||| 197 @31 
Choice, 45/55 Ps 5. 55 43% @ 461, Knuckles, 744/up, Ib. 52 Briskets ‘Shona bein: 25 @30 Bellies, 10/14 ...._|"° 28 @31 
Choice, 55/65 Ibs. ||’ **’ 4314 @ 4514 — | eager ts" NEW YORK: (Box lots, Ib.) 
Good, all wts. | °'7""" 40 @45 n-nominal, b-bid, a-asked | CHOICE STEER: Reg., loins, 8/12 _.... 48 @54 
| Carcass, 5/700 ..... 44 @45% Reg., loins, 12 16 ....47 @50 
SI it | Carcass, Meg vere orate 4314 @ 4414 Hams, sknd., 12 16 ..43 @4g 
Rounds, flan off ....52 @ 57 Bost butts, 4/8 |. -38 @42 
PACIFIC COAST WHOLESALE MEAT PRICES | Loins, full, untr., |*''s7 @63 Far Picnics, 4/8 | 28 @ 39 
| Loins, full, Ln 71 @79 
Los Angeles San Francisco No. Portland Ribs, 7-bone .... 1 |" 52 @58 Spareribs, 3/down ... 44 ao 
July 19 July 19 July 19 | Armchux, 5-bone || "| 36 @39 
FRESH BEEF (Carcass): | Briskets, 5-bone ..___. 25 @30 CHGO. FRESH PORK AND 
STEER: | GOOD STEER: PORK PRODUCTS 
Choice, 5-600 Ibs. 1. $42.50 @ 45.00 $45.00 @ 46.00 $44.50@ 46.50 | Carcass, 5/700 ....__ 42 @43 July 19, 1960 
Choice, 6-700 Ibs, || "*' 42.00@ 44.00 43.00@ 45.00 43.50@46.00 | Carcass, 7/900 .| ||| | *’ 42 @43 seth: 
Good, 5-600 ibs. |.°'"": 40.00 @ 43.00 42.00 @ 43.00 43.00@44.00 | Rounds, flank off voce G54 Hams, skinned, 10/12 _. 41 
Good. 6-700 LL ee ea 38.00 @ 40.00 41,.00@ 42.00 42.50@ 43.00 | Loins, full, untr. .| "| 52 @57 Hams, skinned, 12 a. 401% 
Stand., 3-600 Ibs. |. 1°" 7" 38.00 @ 40.00 38.00 @ 42.00 38.00@40.00 | Loins, full, trim. ||" 66 @71 Hams, skinned, 14/16 | 41 
cow: | Ribs, 7-bone ...../ "|" 50 @54 Picnics, 4/6 Ibs, ...... || ~ 
; i 5; Picnics, 6/8 Ibs. |||’ 
Commercial, all wts, ____ 32.00@35.00 —_34.00@ 36.00 34.00@36.00 | Brisket 5 seone ee oa Pork loins, boneless ||| 55 
Utility, i aaa 31.00 33.00 29.00 @ 31.00 32.00 @ 35.00 anaes oS Shoulders 16/dn cee 31 
Cc ¢ > | COW CARCASs: ou 2 MS. 
Pyrereiitter: so ooo 27.00@ 31.00 26.00 @ 29.00 29.00 @ 32.00 1. 350/71 341 361 b lots, Ib.) 
Bull, util. & com’. .’"*’ 37.00@41.00 36.00 @ 38.00 39.00 @ 41.00 one wane” tenes Fag Ms (Job lots, Ib. uel 
Siem es file Su Port Myeeeicc5) @12% 
FRESH CALF: (Skin-off) (Skin-oft) (Skin-off) Can-cut 350/700 ||’ | 35). wee fresh, 10°s 72 @75. 
Choice, 200 lbs./down ++ 48.00@52.00 None quoted 44.00 @50.00 | VEAL CARC.: Choice Good Neck bones, bbls. ...._. 8% 
Good, 200 Ibs./down - 47.00@51.00 43.00 @ 46.00 42.00 @ 48.00 | 60/90 Ibs. ..... na. 43645 pec) — ae... 7% 
90/120 Ibs, ...** 48@50 44@46 % : 
LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime, 45-55 Ibs. | 41:00@43.00 40.00 44.00 40.50@ 42.50 | LAME Cane, ies. ty Pn Sg OMAHA, DENVER MEATS 
Prime, 55-65 | eae 38.00 @ 41.00 40.00 @ 42.00 None quoted 35/45 lbs 4 48@51 48@51 
Choice, 45-55 Ibs, |*""***” 41.00@43.00 —_40.00@ 44.00 40.50@42.50 | “aber: Gareass carlots, ewt.) 
: ‘ | 45/55 Ibs. ... 611" 46@51 46@51 Omaha, July 20, 1960 
Choice, on65 Ibe... |: 38.00 @ 41.00 40.00 @ 42.00 None quoted 55/65 Ibs 46@48 46@ 48 i ey ‘ 
Good, all Raa 37.00@ 41.00 37.00@ 41. arco | Sree. 7.14 Choice steer, 6 700 . .$39.25@ 39.75 
all wts. 00@41 00 @ 41.00 39.00 @ 41.00 
FRESH PORK: (Carcass) (Packer Style) (Shipper style) (Shipper style) | Easton Seen aie 7 nes 
: teer, 8 -. 37.75@38.25 
135-175 Ibs. U.S. No. 1-3 None quoted one quoted 29.00@ 31.00 CHGO. te “i SAUSAGE pve yn ang 200° sae 37.25@ 37.75 
LOINS: | MATERIA FRESH Choice heifer, 5/700 -» 39.25@39.75 
| Pork trimmings: (Job lots) Cow, C-C & util, ._| 30.00 @ 30.50 
Se - 50.00@54,00 58.00 @ 60.00 53.00 @ 57.50 | 40% lean, barrels _.. 21 Pork loins, 8 , 43.75 @ 44.50 
pea Renee: 50.00 @ 54.00 60.00 @ 62.00 53.00@ 57.50 | 50% lean, barrels ._.. 23 Boston butts, 4/8 +++» 35.00@35.50 
tga REE et 50.00 @ 54.00 52.00@ 58.00 53.00 @ 57.50 | 80% lean, barrels 35 Hams, Sk. 12/16 ..., 40.00 @ 40.50 
1 . 4 is " . 55/ 0. ‘ 
ore: (Smoked) (Smoked) (Smoked) ork neenn bar 2 ‘ : ees 30 sania pmol dy 7 be 0, ‘eae — 

‘. = PRs tote. 30.00 @ 36.00 30.00 @ 34.00 32.00 @ 36.00 Pork cheek meat Choice steer, 6/700 _. 39.25 @ 40.00 
AMS: trimmed, barrels 36 Choice steer, 7/800 || 38.75 @ 39.50 
| 44.00 @ 52.00 48.00 @ 52.00 49.00 @ 54.00 | Pork’ cheek meat, Choice heifer, 5/700 -- 38.75@39.50 
ae, Ne gate 44.00@51.00 46.00 @ 50.00 48.00 @ 52.00 | Pe: ee 34 Cow, MIG Soc Jawa 29.00 @ 30.00 

THE NATIONAL PROVISIONER, JULY 23, 1960 
































































































45 


PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, July 20, 1960) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
rr oS ee 3914 
391%2@40 ...... 1 aa 3912n 
Pies padwhoken BG/IG sccccceces 40 
i rs ig Lee 3914 
_ ee ae | eee 3812 
CS kee 3514 
_ ES ae BEER cnsscceses 34 
Cee oe Ee 332 
ee re i Ser 3312 
Be Bac cdete 25/up, 2s im.....e<- 32 
PICNICS 
F.F.A. or fresh Frozen 
ere LL ee 26 
| errr er | Sere 24 
eee re 1 ies os sore 2312 
DE do sean oaks re 2312 
21%......f.f.a. 8/up 2’s in ...215% 
eres fresh 8/up 2’s in ....n.q. 


FRESH PORK CUTS 


Job Lot Car Lot 
46@47.... Loins, 12/dn ...... 441, 
44@45.... Loins, 12/16 ..... 43lea 
Ae Loins, 16/20 ........ 37 
eee! ee er 30 
36% @37.. Butts, 4/8 ...... 34@35 
i Ee ee 321% 
eee Butts, G/up ......- 312 
43 @ 44 . Ribs 3/dn .. .3912 @40 

ee ate Rite 3/6 ..........00% 

 aiecae eee ere 


2 
a-asked, b-bid, n-nominal 


LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, JULY 15, 1960 


Open High Low Close 
July 11.15 11.75 11.15 11.75a 
Sept. 10.50 10.62 10.50 10.57 
Oct. 10.62 10.67 10.62 10.62 
Nov. — — — 10.65b 
Dec. 11.25 11.25 11.22 11.22a 
Jan, —— —_— — 11.05b 
Sales: 3,280,000 lbs. 
Open interest at close, Thurs., 


July 14: July, 50; Sept., 500; Oct., 
193; Nov., 78; Dec., 31; and Jan., 7 
lots. 


MONDAY, JULY 18, 1960 


Sept. 10.60 10.65 10.55 10.65a 
Oct. 10.65 10.77 10.65 10.77 
Nov. 10.70 10.77 10.70 10.77 
Dec. 11.25 11.37 11.25 11.37 
Jan. — —  11.17b 





Sales: 2,000,000 Ibs. 


Open interest at close, Fri., Ju- 
ly 15: Sept., 503; Oct., 191; Nov., 
78; Dec., 33; and Jan., 7 lots. 


TUESDAY, JULY 19, 1960 





Sept. 10.67 10.70 10.60 10.60a 

Oct. 10.80n 10.80 10.70 10.70 

Nov. 10.82 10.82 10.70 10.70a 

Dec. 11.40 11.40 11.32 11.32a 

Jan. ee a 11.15a 
Sales: 2,240,000 Ibs. 


Open interest at close, Mon., Ju- 
ly 18: Sept., 510; Oct., 193; Nov., 
84; Dec., 36; and Jan., 7 lots. 


WEDNESDAY, JULY 20, 1960 





Sept. 10.60 10.65 10.60 10.62b 
Oct. 10.72 10.72 10.72 10.72b 
Nov. 10.72 10.75 10.70 10.75 
Dec. 11.32 11.35 11.32 11.35 
Jan. a — 11.15b 
Sales: 1,000,000 Ibs. 
Open interest at close, Tues., 


July 19: Sept., 514; Oct., 190; Nov., 
83; Dec., 49; and Jan., 7 lots. 


THURSDAY, JULY 21, 1960 


Sept. 10.70 10.82 10.70 10.82 
Oct. 10.82 10.90 10.82 10.90b 
Nov. 10.80 10.85 10.80 10.85 
Dec. 11.42 11.50 11.42 11.50 
Jan. Saxe re 11.25b 
Sales: 2,800,000 Ibs. 
Open interest at close, Wed., 


July 20: Sept., 514; Oct., 190; Nov., 
86; Dec., 50; and Jan., 7 lots. 
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BELLIES 
F.F.A. or fresh Frozen 
eae | ee 27% 
en re 29 
es Ce ae 3014 
ee i eee 30 
re NL. ee 29 
le ee. yp Sree 271% 
UR stritecs:s en8ties Jy eae 2614 
D.S. BRANDED BELLIES (CURED) 
WE 4 ainsias eases ot) eee 24n 
DMR. 45 saws elses re 4n 
G.A. froz., fresh D.S. Clear 
| rer errr tere 23n 
Bs sivichsawane BIO s.cvanadiels 23n 
DED cio baSlaoiw niece SOO sv ctensees 17n 
SPP <scsaeccanwan eer 17n 
GOD: 4k biwseuan QBIGD cnc ccscss 13n 
FAT BACKS 
Frozen or fresh Cured 
WEEE |: kcgun-aidcenrere Seer c 8n 
OE scewiagin Gules? PE us a data dace 8% 
_ Rarer eee ok ee 9 
_  aeeere ree cig | OOP e Peer’ 10 
BE, gi dstence was 30s BO/26 ciuisc scsi 10n 
arr ees 96/16. cccccece 12n 
SR ere MEE evaceesce 12n 
RE dcaGuak cas BOTS sccecce 12%n 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
UN ee Sq. Jowls, boxed ...n.q. 
| eee Jowl Butts, loose’ ..16n 
BOR k 040 0% Jowl Butts, boxed ..n.q. 








LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, JULY 15, 1960 


Open High Low’ Close 

July is oe 9.85a 

Sept. Pip 9.95b 
Sales: none. 

Open interest at close, Thurs., 


July 14: July, none; and Sept., 65 
lots. 


MONDAY, JULY 18, 1960 


Sept. 9.95n 
Oct. ‘$s Res 
Sales: none. 
Open interest at close, Fri., 
July 15: Sept., 65; and Oct., no 
lots. 


TUESDAY, JULY 19, 1960 


Sept. 9.95n 
Oct. a ho 
Sales: none. 
Open interest at close, Mon., 
July 18: Sept., 65;. and Oct., no 


lots. 


WEDNESDAY, JULY 20, 1960 


Sept. 10.00b 
Oct. akin See 
Sales: none. 
Open interest at close, Tues., 
July 19: Sept., 65; and Oct., no 
lots. 


THURSDAY, JULY 21, 1960 


Sept. 10.10b 
Oct. i hes 
Sales: none. 
Open interest at close, Wed., 


July 20: Sept., 65; and Oct. no lots. 


MONTHLY RATIO 
Hog and corn prices bas- 
is Chicago and hog-corn 
price ratios by months 
were listed by the USDA 
as follows: 
B&G Corn Hog-Corn 


Cwt. Bu. Ratios 
June 1960 $16.89 $1.200 14.1 
May 1960 16.09 1.207 13.3 
June 1959 16.18 1.289 12.6 








MARGIN SHIFTS UNEVEN THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Bearish tendencies plagued trading on the smaller 

lean cuts of pork this week just enough to bring about a 
broadening in those minus margins. On the other hand, 
with the market on most of the other cuts improved 
over last week, the minus margins on the two heavier 
classes of hogs scored small gains. 





—180-220 lbs.— -—220-240 lbs.— —240-270 lbs.— 
Value Value Value 
. a, | 
per percwt. per percwt. per. percwt. 
cwt. fin. cewt. fin. cwt. fin. 
alive yield alive yield alive vie 
ee aE Peer $12.09 $17.53 $11.67 $16.51 $10.96 $15.45 
Fat. cuts; lard ..... 532. 4.96 7.15 5.10 7.23 4.62 6.51 
Ribs, trimms., ete. ..... 2.10 3.04 1.89 2.71 1.73 2.45 
Cok OF OER x o.s.6.,06:0:s 18.00 18.04 17.63 
Condemnation loss ..... .08 08 .08 
Handling, overhead 2.31 2.10 1.89 
bo A > eee 20.39 29.55 20.22 28.68 19.60 27.61 
TOTAL VALUE ........ 19.15 27.72 18.66 26.45 17.31 24.41 
Cutting margin ...... —1.24 —1.83 —1.56 -—2.23 —2.29 -—3.20 
Margin last week ...—1.06 —159 —166  —2.32 -—2.32 —3.25 


PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

July 19 July 19 July 19 
Serer. 14.75 @17.00 16.00 @ 17.00 13.50 @ 15.50 
50-lb. cartons & cans ...... 13.50 @ 16.00 16.00 @ 16.50 None quoted 
co ee ere 12.75 @ 14.00 15.00 @ 16.00 12.00 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, July 20, 1960 
Refined lard, drums, f.o.b. 


CG kcipeekenees 00d $13.25 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago ..... 12.75 


Kettle rendered, 50-lb. tins, 


£0.00. GHECOMD: «ces cies css .25 
Leaf, kettle rendered, 

drums, f.o.b.' Chicago 14.25 
Oe ee eee 14.00 
Standard shortening, 

North & South, delivered . 18.25 
Hydrogenated shortening, 

N. & S., drums, del’vd. .... 18.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose’ tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

July 15 ...11.70n 9.62 12.00n 
July 18 ...11.70n 9.62 12.00n 
July 19 ...11.70n 9.75 12.00n 
July 20 ...11.70n 9.87 12.25n 
July 21 ...11.70n 10.00 12.25n 


Note: add ec to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed July 16, 1960 was 14.4, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.3 ratio for the pre- 
ceding week and 11.1 a 
year ago. These _ ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.211, $1.206 and 
$1.276 per bu. during the 
three periods, respectively. 





VEGETABLE OILS 


Wednesday, July 20, 1960 
Crude cottonseed oil, f.o.b. 


» | SIRES SRA 10¥4gn 

SOUMeGse os cece none quoted 

<r 954@ 934n 
Corn oil in tanks, 

ee eee 11%4n 
Soybean oil, 

f.o.b. Decatur ..... 8%en 
Coconut oil, f.o.b. 

Pacific Coast ....... 12%gn 
Peanut oil, 

DMs, UNTER © Bc acacenis os 1634n 
Cottonseed foots: 

Midwest, West Coast 1% 

MRD Che ces ¢5ueseues 13% 
Soybean foots: 

eee cas 15% 

OLEOMARGARINE 


Wednesday, July 20, 1960 
White domestic vegetable, 


Ts, CRIME occ cciccne 22 
Yellow quarters, 

30-lb. cartons ........... 24% 
Milk churned pastry, 

750-lb. lots, 30’s ......... 2312 
Water churned pastry, 

TOelb. iets; 30's .....65. 221% 


Bakers, drums, tons ..17% @18% 
OLEO OILS 
Prime oleo stearine, 
DOSS sccecdiscscsess 10% 


Extra oleo oil (drums) ..15 @15% 
Prime oleo oil (drums) 14% @14% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

July 15—July, 11.57-55; Sept., 
11.56-57; Oct., 11.46; Dec., 11.39; 
Mar., 11.49b; May, 11.52b-55a; July, 
11.50b; and Sept., 11.50b. 

July 18—Sept., 11.56; Oct., 11.49; 
Dec., 11.40; Mar., 11.50; May, 
11.46b-53a; July, 11.50b; and Sept., 
11.50b. 

July 19—Sept., 
11.46b-47a; Dec., 
11.46b-49a; May, 
11.50b; and Sept., 11.50b. 

July 20—Sept., 11.46; 
11.40b-42a; Dec., 11.28b-34a; 
11.40b-46a; May, 11.40b-48a; 
11.47b; and Sept., 11.40b. 

July 21—Sept., 11.48; Oct., 11.44 
45; Dec., 11.38; Mar. 11.47b-49a; 
May, 11.47b-49a; July, 11.50b; and 
Sept., _11.45b. 


11.53b-54a; Oct., 
11.37b-39a; Mar., 
11.46b-50a; July, 


Oct., 
Mar., 
July, 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


‘F.0.B. Chicago, unless otherwise indicated) 
Wednesday, July 20, 1960 
BLOOD 


ammonia, bulk 4.25@ 4.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Low test 4.75@ 5.00n 
Med. test 4.50@ 4.75n 
High test 4.25@ 4.50n 





PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $72.50@ = 00 
50% meat, bone scraps, bulk .. 0.00 
60% digester tankage, bagged .. 70.00@ 30.00 
60% digester tankage, bulk ... 67.50@ 70.00 
80% blood meal, bagged ...... 100.00 @ 125.00 
Steam bone meal, 50-lb. bags 


(specially prepared) ......... 95.00 
60% steam bone meal, bagged .. 70.00@ 75.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) *4.50 
Hoof meal, per unit ammonia 16.75@ 7.00 
DRY RENDERED TANKAGE 
| Low test, per unit protein .... 1 30n 
Medium test, per unit prot. ... 1.20@ 1.25n 
High test, per unit prot. ...... 1.10@ 1.15n 
GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 13.50 
Jaws, feet (non-gel), ton ...... 1.00@ 3.00 
Pee TOs WOE bd vince ce eye esiens 3.00@ 7.00 
Pigskins (gelatine), Ib. ......... 7 
Pigskins (rendering) piece 7%2@ 12% 
, ANIMAL HAIR 
Winter coil, dried, 
caf. mideast, ton ......ssees 80.00@ 85.00 


Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece 1K@ 3 
Summer processed (Apr.-Oct.) 

gray, lb. 13@ 14 
*Del. midwest, jdel. mideast, n—nom., a—asked 





TALLOWS and GREASES 


Wednesday, July 20, 1960 








There was a light, scattered trad- 
ing in the inedible tallow and grease 
market towards the end of last 
week. A fair to good movement of 
choice white grease, all hog, was 
noted at 7¢, caf. East. Yellow 
grease traded moderately at 43¢¢ 
and at 4144, c.af. Chicago. The same 
material also encountered limited 
inquiry in the East at 54@53¢¢, 
c.a.f., depending on quality of stock 
involved. Most offerings of choice 
white grease, all hog, were at 6%4¢, 
c.a.f. Chicago. 

Action was limited on Monday of 
the new week and, while some de- 
mand was apparent at steady prices, 
sellers indicated firmer ideas and 
were asking a fraction over last 
paid levels. A few tanks of bleach- 
able fancy tallow sold at 53¢, c.a-f. 
Chicago. Special tallow was bid at 
434¢, c.a.f. Chicago, and prime tal- 
low was bid at 5¢, caf. Chicago. 
Yellow grease was listed at 43g@ 
416¢, c.a.f. Chicago, depending on 
stock involved. The eastern and gulf 


markets were dull, with no action 
of any consequence. Choice white 
grease, all hog, depending on ma- 
terial involved, was steady at 64a 
614¢, c.a.f. Chicago. Edible tallow met 
some inquiry at 93g¢, Chicago basis, 
while offerings were held at 95s@ 
934¢. Depending on points involved, 
the f.o.b. River market was pegged 
at 8% @9¢. 

Tuesday, sellers still maintained 
slightly higher ideas, while demand 
was scattered. Bleachable fancy tal- 
low sold in a fair way at 53¢¢, c.a-f. 
Chicago, with some reports heard 
that up to 54¢ was possible for 
very top material and shipment 
considered. Special tallow was bid 
at 43%4¢, c.af. Chicago, with 4%¢ 
possible for the best stock. Choice 
white grease, all hog, was bid at 7¢, 
c.a.f. East, against 746@7%4¢ offering 
ings. In Chicago, interest was noted 
at 644a6%4¢, caf. basis. As to 
quality, yellow grease was bid at 43% 
@4le¢, c.af. Chicago. Eastern and 
gulf demand for inedibles was ra- 
ther limited. A tank of edible tallow 
sold 914¢, c.a.f. Chicago, and several 
tanks sold at 934¢ c.a.f. nearby out- 
side point, prompt shipment. Offer- 





Bring your 
Problems to us 







SERVICE 
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If 78 years’ experience in serving the meat industry can 
help you—DARLING & COMPANY’s trained, technical 
service staff will be glad to work with you, whatever 
your problem. There’s no cost for this service. Merely 
phone your local DARLING representative, or call col- 
lect to the DARLING & COMPANY plant nearest you. 


“BUYING and Processing 
Animal By-Products 
for Industry” 


1960 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A”’ 
BUFFALO 


@ WArwick 8-7400 


for fast, convenient 


PICK-UP SERVICE 


phone— 


@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


@ Wautoma 500 
P.O. Box 500 
ALPHA, IOWA 


@ Elgin 2-4600 


P.O. Box 329, Main P.O. P.O. Box 97 
Dearborn, Mich. CHATHAM, ONTARIO, 
DETROIT 


3 
4 


: 


CANADA | 


@ ONtario 1-9000 ; 
P.O. Box 2218, 


Brooklyn Station 


i CLEVELAND 
§ 
} 
i 


.s. or contact your local 


DARLING & COMPANY 


Representative 


= 
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ings at River points were held at 
9¢, f.0.b. basis, and slightly higher. 
At midweek, special tallow was 
again bid at 434@4%¢, c.a.f. Chica- 
go, quality considered. The same 
material was bid at 514¢, c.a.f. East, 
against 53g¢ offerings. No. 1 tallow 
met interest at 412¢, c.a.f. Chicago, 
but it was held fractionally higher. 
The lower grades met only very 
mild demand as interest centered on 
top material. Eastern demand was 
fair, with some call for choice white 
grease, all hog, at 7¢. Offerings were 
at 74@7'4¢, c.af. basis. Locally, 
choice white, all hog, was reported 
firm at 6%4¢, c.af. As to quality, 
bleachable fancy tallow was bid at 
338@514¢, c.a.f. Chicago. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9¢ f.o.b. River 
and 914@934¢, Chicago basis; orig- 
inal fancy tallow, 55¢¢; bleachable 
fancy tallow, 53a5%¢; prime 
tallow, 5@5'%¢; special tallow, 434 
(@4%¢; No. 1 tallow, 4%%¢, and No. 2 
tallow, 4¢ c.af. Chicago. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
644¢; B-white grease, 434¢; yellow 
grease, 43g(7414¢, and house grease, 
444@4%4¢, c.af. Chicago. 


EASTERN BY-PRODUCTS 

New York, July 20, 1960 

Dried blood was quoted today at 

$4 per unit of ammonia. Wet ren- 

dered tankage was listed at $4.25@ 

4.50 per unit of ammonia and dry 

rendered tankage was priced at $1.10 
per protein unit. 


Soap Promotion In Japan 
Increases U. S. Tallow Exports 


A promotion program to increase 
the use of soap in Japan was re- 
sponsible for an 11 per cent increase 
over the previous year, according to 
the National Renderers Associa- 
tion. The promotion was _ jointly 
sponsored by the association, the 
Foreign Agricultural Service and 
the All-Japan Soap Association. The 
Japanese soap industry is a large 
user of United States tallow. 

It was reported that about 41 per 
cent of the population of Japan lives 
on farms and in small fishing com- 
munities, also that per capita con- 
sumption of soap among rural people 
is not half as large as it is among 
the urban dwellers. The current 
promotion is being directed at in- 
creasing consumption in the rural 
areas of the country. 

Meyer O. Sigal of NRA, during 
a recent visit to Japan, inspected 
incoming shipments of tallow from 
the U.S. to gain information that 
might lead to more efficient methods 
of shipping and handling. 
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CHICAGO HIDES 


Wednesday, July 20, 1960 





BIG PACKER HIDES: About 
100,000 hides sold last week, in- 
cluding inside bookings by packers 
to their tanning subsidiaries. Heavy 
native steers and cows moved well 
at steady prices, while branded steers 
were cut 4¢ and more were avail- 
able at the close of the week at the 
lower price of 12¢, paid for butt- 
brands and 10%¢ for Colorados. 
Some heavy Texas steers also sold 
last week at 11¢. 

Monday found the market still 
soft and a fair volume of trading 
took place. On Tuesday, about 50,- 
000 pieces moved at lower prices. 
Heavy native steers sold at 134¢, 
River and at 14¢, low freight point. 
Butt-brands declined %¢ at 11%¢ 
and Colorados declined to 10¢. A 
car of River light native cows sold 
14¢ lower at 18¢. Heavy native cows 
and branded cows were bid mostly 
1¢ lower. 

At midweek, a large producer sold 
heavy native cows 1¢ lower at 15¢, 
River points and Northern branded 
cows sold at 124%4¢, also 1¢ under 
last movement by big packers. Oth- 
er trading involved River light and 
ex-light native steers at 18¢ and 
19144¢, respectively, 1¢ under previ- 
ous trades. Trading for the week 
was estimated at 70,000 to 75,000 
pieces. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading in the Mid- 
western small packer hide market 
was light this week. Midwestern 
50/52-lb. allweights were quoted at 
144%4@15¢ nominal, while 60/62’s 
were available at 1142@12¢. There 
was limited action in country hides 
also, with 50/52-lb. locker-butchers 
held at 114%@12¢, f.o.b. shipping 
points. Buyers’ ideas were said to be 
about %¢ to 1¢ lower. The 50/52 
renderers were steady at 10%@11¢, 
while No. 3’s were quoted at 8@ 
814¢, f.0.b. country points. Good and 
choice Northern horsehides were 
quoted at 8.00@8.50 and ordinary 
lots at 6.00@6.50. 

CALFSKINS AND KIPSKINS: 
While last actual trading on North- 
ern light calf by a big packer was 
at 52142¢ and on heavy calf at 58¢, 
St. Paul and at 56¢, Milwaukee, a 
small packer sold the same selec- 
tions down to 4742¢. Some South- 
western overweight kips recently 
sold down to 34¢, with River’s ob- 
tainable at 354%¢. Regular slunks 
were bid at 35¢ to 50¢ less. Small 
packer allweight calf was slow and 
quoted at 39@40¢ nominal, as were 
allweight kips at 32@33¢. Country 
allweight calf was reported available 


at 22@24¢ and allweight kips at 
18@20¢ per lb. 

SHEEPSKINS: Occasional move- 
ment of Northern-River No. 1’s 
shearlings was noted at 1.30@1.40 
and on Southwestern’s at 1.65@1.75. 
No. 2’s were pegged at .90@100 on 
Northern-River stock. Southwest- 
ern’s were last reported at 1.15. No. 


3’s sold mostly at .50@.60. Littl | @& 


trading took place in fall clips as 
Northern-Rivers sold at 2.25@2.30. 
Southwestern’s were nominal at 
2.50. Full wool dry pelts moved 
slowly at .22. Pickled lamb skins 
were steady at 9.50@10.00. July lamb 
pels last sold at 1.60@1.70. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
July 20, 1960 1959 

Let. native steers ..18 @18% 2614 
Hvy. nat. steers ...13%@14 23 @23% 
Ex. Igt. nat. steers . 19% 2814 
Butt brand. steers ... 11% 21% 
Colorado steers ..... 10 2014 
Hvy. Texas steers .. lln 21n 
Light Texas steers .. 16n 25n 
Ex. lgt. Texas steers . 1742n 27n 
Heavy native cows ..15 @15% 2612 @27 
Light nat. cows ..... 17. @18n 28142 @ 2914 
Branded cows ...... 12% @13 2414 @26n 
Native bulls .....:... 10 @10%n 19 @19l%en 
Branded bulls ...... 9 @ Men 18 @18%n 
Calfskins: 

Northerns, 10/15 lbs. 57l4on 72yon 

10 lbs./down ..... 47len 85n 
Kips, Northern native, 

DRE eee cnks 40n 55n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-lb. avg. ........ 11% @12n 21 @22n 
50/52-lb. avg. ....... 14% @15n 2414 @ 2514 
SMALL PACKER SKINS 
Calfskins, all wts. ..39 @40n 56 @60n 
Kipskins, all wts. ...32 @33n 44 @46n 
SHEEPSKINS 
Pecker shearlings: 
ee Se Care 1.30@ 1.40 2.00@ 2.25 
Se Pee roe 90@ 1.00 1.00@ 1.25 
Sy PAS vies vcis ss .22 -20n 
Horsehides, untrim. 8.00@ 8.50n 12.00@12.50n 


Horsehides, trim. ... 8.00n 11.50@12.00n 


N. Y. HIDE FUTURES 


Friday, July 15, 1960 


Open High Low Close 

July ... 14.85b 14.85 14.85 14.85b- .95a 
Oct. . 15.07 15.07 15.00 15.05 
Jan. ... 15.00b 15.15 15.08 15.15 
Apr. ... 15.00b 15.25 15.25 15.25 
July ... 15.10b oe aires 15.30b- .35a 

Sales: 24 lots. 

Monday, July 18, 1960 

July ... 14.75b = 14.75 14.75 14.75b- .8la 
Oct. . 15.10-09 15.10 15.05 15.05 
Jan. ... 15.00b 15.05 15.05 15.05b- .10a 
Apr. ... 15.15b saigve meaty 15.15b- .25a 
July ... 15.20b 15.15b- .40a 

Sales: 15 lots. 

Tuesday, July 19, 1960 

July ... 14.70b = 14.75 14.70 14.60b- .67a 
Oct. . 14.95b 15.00 14.90 14.92 
Jan. . 15.00b 15.00 14.95 14.95 
Apr. ... 15.05b aries ders 15.00b- .20a 
July ... 15.05b 15.00b- .30a 

Sales: 26 lots. 

Wednesday, July 20, 1960 

July ... 14.60b 14.61 14.60 14.56b- .60a 
Oct. . 14.88b 14.88 14.86 14.87-86 
Jan. . 14.92b 14.95 14.90 14.90 
Apr. ... 15.00b 15.04 15.04 14.93b-15.00a 
July ... 15.05b Sta ae 14.98b-15.20a 

Sales: 28 lots. 

Thursday, July 21, 1960 

July ... 14.45b 14.50 14.35 14.25b- .35a 
Oct. . 14.85-85 14.85 14.53 14.60-61 
Jan. . 14.80b 14.85 14.63 14.65 
Avr. ... 14.83b 14.90 14.75 14.75 
July ... 15.00b 15.00 14.90 14.80b-15.00a 


Sales: 106 lots. 
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FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during June, 1960 
and 1959, with cumulative totals for the six-month 
periods, was reported as follows: 
CATTLE HOG 
1960 1959 1960 1959 
i 1,564,384 1,440,819 6,516,333 5,884,657 
February ......... 1,436,803 1,219,323 5,841,062 5,686,088 
MV 5c 5.5 ssceek 1,576,941 1,334,418 6,116,138 5,732,866 
I a SO 1,411,633 1,433,231 5,571,122 5,651,900 
Mag Ssh 1,605,641 1,412,043 5,483,058 4,969,554 
ERG.) an gee 1,691,903 1,473,051 5,086,245 4,901,694 
Be Sct ae een 1,556,888  ...... 5,184,157 
MR, 3 oc-Gttcmess . "swe wne |. ree 4,977,321 
GS CG cwcnee | canoe pe. 3. ers 5,767,379 
OL SE Oa Bee sha oO 6,646,367 
PES. ob oticoca: | daca ff ee 6,337,172 
Ek caweicee Ww sues pA”, rer rie 6, ,083 
CALVES SHEEP 
1960 1959 1960 1959 
FHMUATY 00000087 413,350 424,272 1,236,564 1,322,228 
February ....... 388,848 376,753 1,076,026 _—«+1,079,819 
ees 481,727 423,088 1,087,886 1,143,432 
MN coc, Ase 394,150 405,652 1,054,106 — 1,100,519 
| a ea 378,098 357,644 1,109,721 _—«1,017,206 
nT A Nee 396,897 365,752 1,136,793 —-1,056,257 
ee Ste ek. 1,106,992 
MEE Cc Sicecuceae. | sctemire . Sree 1,010,236 
EEE Sa aceces - -Ceewed er 1,177,359 
C0 =] a aa a na fC ai 1,200,119 
EEE ih acniuisccar 9 Sarees C7. ee 1,069,554 
DEE Siiccwwscee.) | yewawcens Cy 1,181,981 
JANUARY-JUNE TOTALS 
1960 1959 
Cattle. 274.3 9,287,305 8,312,885 
GHIGRe?. 3. eee ee 2,453,070 2,353,171 
1 RE IRIIE DARE Ese 34,613,958 32,826,759 
SHEER? . .. euedacsoauaans 6,701,096 6,719,461 





LIVESTOCK MARKETS ...Weekly Review 





Livestock Dealers Adopt Business Practices 
Code At Their First Annual Marketing Congress 


Formal adoption of a livestock dealers code of 

business practices was featured at the recent first annual 

onvention of the National Livestock Dealers Associa- 
tion during the 1960 Livestock Marketing Congress in 
Lexington, Ky. 

Commenting on the adoption of the group’s new code, 
president C. F. Augustine said, “We look upon this as 
a far-reaching step in our business and something which 
will bring lasting benefits in many ways. 

“Through such a code,” the NLDA leader explained, 
“the association hopes to properly identify the business, 
place a stamp of integrity and honesty to all livestock 
purchase and sales transactions carried out on such 
standards and establish a widely recognized, high level 
of commercial honor in livestock transactions. 

“Most important,” Augustine emphasized, “we seek 
the best means to insure adherence to the code which 

e have adopted.” 

Members also voted to continue their trade practices 
conference procedure with officials of the USDA. 

Under 1958 amendments to the Packers and Stock- 
yards Act, about 25,000 livestock dealers became subject 
to provisions of the act relating to trade practices, 
registration and bonding. This extended coverage of the 
federal statute relating to livestock marketing resulted 
in the organization of the NLDA. 














REGIONAL SLAUGHTER BY CLASSES 
Percentage distribution, by classes, of cattle slaugh- 
tered under federal inspection in May 1960-59 was re- 
ported as follows: 


Steers Heifers Cows Bulls, Stags C&C 

1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 

Pet. Pct. Pct. Pct. Pct. Pct. Pct. Pct. Pct. Pct. 

Qn. Atl. states .. 72.9 724 19 1.5 23.0 238 2.2 2.3 11.0 11.0 
S. Atl. states 51.4 585 85 8.2 37.6 31.7 2.5 16 15.8 12.0 
N.C, states-East. 67.9 64.4 11.3 146 19.0 192 18 18 98 9.0 
N.C, statesN.W. 59.3 56.0 22.7 23.9 166 185 14 16 5.7 6.0 
N.C. states-S.W. 67.8 65.8 14.0 17.6 17.9 16.2 3 4 8.7 5.0 
S. Cent. states 29.6 33.1 13.0 12.1 544 52.0 3.0 2.8 27.1 24.5 
Mountain ...... 37.8 39.8 50.4 51.2 108 81 1.0 oo 22 3 
Pacific states 66.7 67.8 14.4 12.4 169 18.0 2.0 18 5.7 5.0 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tues- 
day, July 19 were reported by the Agricultural Mar- 
keting Service, Livestock Division, as follows: 





















































N.S. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $17.75-18.25 ———_ $17.75-18.75 
200-220 18.25-18.35 $18.25-1850 18.50-19.00 
220-240 dat 18.25-18.50 18.25-18.50 18.50-19.00 
U.S. No. 2: 
180-200 : 17.75-18.25 
200-220 18.00-18.35 18.00-18.50 
220-240 18.00-18.35 18.00-18.50 
240-270 17.75-18.25 
U.S. No. 3: 
200-220... .$17.50-17.85 $17.75-18.00 17.75-18.00 
220-240 .... 17.50-17.85 17.50-18.00 17.75-18.00 
240-270 .. 17.00-17.75 17.25-17.75 17.25-17.75 
270-300 .. 16.75-17.50 16.75-17.25 16.75-17.00 16.75-17.25 
U.S. No. 1-2: 
180-200 ... 18.00-18.25 17.75-18.50 18.00-18 25 17.25-18.25 17.75-18.50 
200-220 -. 18.00-18.25 18.25-18.50 18.25-18.35 18.25-18.50 18.25-18.50 
220-240 -+- 18.00-18.25 18.00-18.50 18.25-18.35 18.25-18.50 18.25-18.50 
U.S. No. 2-3: 
200-220 .+. 17.75-18.00 17.85-18.25 18.00-18.10 17.75-18.00 17.75-18.00 
220-240 .. 17.75-18.00 17.65-18.25 18.00-18.10 17.75-18.00 17.75-18.00 
240-270 .+. 17.25-17.85 17.25-17.85 17.50-18.00 16.75-18.00 17.25-18.00 
270-300 .++ 17.00-17.75 16.75-17.50 16.75-17.50 16.00-17.50 16.75-17.59 
TTS. Ny, 1.2.3 
180-200 .. 17.75-18.10 17.50-18.59 18.00-18.25 17.00-18.00 17.50-18.00 
200-220 - 17.75-18.10 18.00-18.50 18.00-18.25 17.75-18.50 17.75-18.00 
220-240 . 17.75-18.10 17.85-18.50 18.00-18.25 17.75-18.50 17.75-18.00 
240-270 - 17.50-18.00 17.50-18.00 17.50-18.25 17.00-18.25 17.25-18.00 
sows: 
WS. No. 1-23: 
189-270 . 15.50-15.75 16.00-16.75 ———— 
270-330 .. 15.25-15.75 ———— 15.75-16.50 15.75-16.50 16.25-16.50 
330-400 .. 14.50-15.75 14.75-16.25 14.50-16.00 14.50-16.00 14.25-16.25 
400-550 - 13.25-15.00 13.25-14.50 13.50-14.50 13.50-15.00 13.25-14.75 
STEERS: 
Prime: 
900-1100 26.50-28.00 25.50-27.00 25.75-27.00 
1100-1300 26.50-29.00 25.50-27.00 25.75-27.00 
1300-1500 26.25-29.00 25.50-27.00 25.25-27.00 
Choice: 
700-900 ..... 25.00-27.50 24.00-26.50 24.00-25.50 
900-1100 . 25.75-27.75 24.25-26.75 24.00-25.50 24.00-25.75 24.50-26.50 
1100-1300 ... 25.75-27.75 24.00-26.50 23.75-25.50 24.00-26.00 24.25-26.00 
1300-1500 . 25.00-27.50 24.00-26.25 23.75-25.50 23.50-25.75 24.00-26.00 
Good: 
760-900 ..... 22.50-25.75 22.00-24.25 20.75-24.00 21.25-24.00 22.00-24.50 
$0C-1100 . 23.00-25.75 22.00-24.25 20.75-24.00 21.25-24.00 22.00-24.50 
1100-1300 . 22.75-25.75 22.00-24.25 20.75-24.00 21.00-24.00 21.50-24.50 
Standard, 
all wts. .. 20.00-23.00 20.25-22.00 18.00-20.75 18.00-21.25 18.00-22.00 
Utility, 
all wts. .. 18.00-20.00 18.50-20.25 17.00-18.00 17.00-18.00 17.00-18.00 
HEIFERS: 
Prime: 
900-1100 25.25-26.25 25.00-26.00 25.75-26.25 
Choice: 
700-900 ..... 24.50-26.50 24.00-25.50 23.50-25.00 24.00-25.75 23.75-25.50 
900-1100 . 24.00-26.50 24.00-25.50 23.50-25.00 23.75-25.75 23.75-25.50 
Good: 
600-800 ..... 22.50-24.50 22.00-24.25 20.50-23.50 21.00-24.00 21.50-23.75 
800-1000 .... 22.00-24.50 21.50-24.00 20.50-23.50 21.00-24.00 21.50-23.75 
Standard, 
all wts. .. 19.00-22.50 18.50-21.50 17.75-20.50 17.50-21.00 18.00-21.50 
Utility, 
all wts. .. 17.50-19.00 16.50-18.50 16.50-17.75 16.50-17.50 17.00-18.00 
COWS, all wts.: . 
Commercial 16.00-17.00 15.25-17.50 16.25-17.00 16.00-17.00 16.50-17.00 
WSR 5 62cs 15.00-16.00 14.75-17.25 15.25-16.50 15.25-16.25 15.50-16.50 
CUNGEe execs 14.00-15.50 14.75-17.00 14.50-16.50 14.00-15.25 14.50-15.00 
Canner ..... 13.00-14.50 13.25-14.75 14.00-14.75 13.25-14.25 13.50-14.50 
BULLS (Yrls. Excl.) All Weights: 
Commercial  18.50-20.00 18.25-21.00 20.00-21.00 17.50-20.00 18.50-20.00 
UGiity ..... 17.50-19.00 17.25-20.00 19.50-21.00 17.50-19.75 19.00-21.00 
Cutter ..... 14.50-17.50 17.50-20.00 18.00-19.50 16.50-17.50 16.50-19.00 
VEALERS, All Weights: 
Ch. & pr. .. 24.00-27.00 28.00 26.00 28.00-31.00 
Std. & gd. 18.00-25.00 18.00-27.00 18.00-24.50 22.00-28.00 
CALVES (500 Lbs. Down): 
Choice ..... 21.00-25.00 23.00-25.00 
Std. & gd. 17.00-22.00 18.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
D2! ree 20:50-21.00 21.00-21.50 20.00 19.50-20.25 19.00-20.00 
Choice ..... 18.50-20.50 20.00-21.00 19.50-20.25 18.75-19.50 18.50-19.00 
on CE 16.50-19.00 18.50-20.00 18.50-19.50 17.50-18.75 16.00-18.50 
YEARLINGS (Shorn): 
Choice ..... ——_- 16.00 15.50 14.50 
CH > Since a5 13.50-14.50 ———— 
EWES (Shorn): 
Gd. & ch. .. 4.50 5.00 4.50- 5.50 4.00- 5.00 4.50- 5.50  5.00- 5.50 
Cull & util 3.50- 4.50 4.00- 5.00 3.00- 4.00 3.50- 4.50  3.00- 5.00 
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CORN BELT DIRECT 
TRADING 

Des Moines, July 20— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 
BARROWS & GILTS: _(Cwt.) 


U.S. No. 1, 200-220 $17.65@18.15 
U.S. Ne 1, 220-240 17.45@18.05 
U.S. No. 2, 200-220 17.25@17.85 
U.S. No. 2, 220-240 17.05@17.85 
U.S. No. 2, 240-270 16.75@17.50 
U.S. No. 3, 200-220 16.85@17.50 
U.S. No. 3, 220-240 16.65@17.50 
U.S. No. 3, 240-270 16.35@17.25 
U.S. Ne. 3, 270-300 15.90@16.85 
U.S. No. 1-2, 200-240 17.30@18.00 
U.S. No. 2-3, 200-240 17.05@17.75 
U.S. No. 2-3, 240-270 16.75@17.40 
U.S. No. 2-3, 270-300 16.15@17.10 
U.S. No. 1-3, 180-200 16.25@ 17.75 
U.S. No. 1-3, 200-220 17.25@17.85 
U.S. No. 1-3, 220-240 17.05@ 17.75 
U.S. No. 1-3, 240-270 16.75@17.55 
SOWS: 
U.S. No. 1-3, 270-330 14.85@ 16.40 
U.S. No. 1-3, 330-400 14.10@15.90 
U.S. No. 1-3, 400-550 12.60@14.90 


Corn Belt hog receipts, 
s reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
July 14 48,000 47,000 55,000 
July 15 40,000 41,000 51,500 
July 16 29,000 36,000 34,000 
July 18 54,000 78,000 54,000 
July 19 54,000 57,000 58,000 
July 20 48,000 50,000 54,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, July 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice . $24.00 @ 25.60 
Steers, good ........ 21.50 @ 24.00 
Heifers, gd. & ch. .. 20.75@25.00 
Cows, util,. & com’l. 14.50@16.00 
Cows, can. & cut. .. 12.00@15.50 
Bulls, util. & com’l. 16.50@19.00 

VEALERS: 

Good & choice ..... 19.00 @ 25.00 
Calves, gd. & ch. .. 19.00@23.00 
BARROWS & GILTS: 


No. 1, 200/220 18.00@18.25 
No. 3, 220/240 17.50@17.75 
No. 3, 240/270 17.25@17.60 
No. 3, 270/300 17.00@17.25 
No. 1-2, 180/200 17.25@18.00 
No. 1-2, 200/240 18.00 @ 18.25 
- 2-3, 200/220 17.50@17.75 
No. 2-3, 220/240 17.50@17.75 
No. 2-3, 240/270 17.25@17.75 
No. 2-3, 270/300 17.00@17.25 
No. 1-3, 180/200 17.00@ 18.00 
_ 1-3, 200-240 17.65@18.00 
. 1-3, 240/270 17.25@18.00 
sows, US. No. 1-3: 


Caddddaddadacdcaa 
hobeoveneevee 
Z 

° 


270/330 Ibs. ........ 15.75 @ 16.00 

330/400 Ibs. ........ 14.75 @ 15.75 

400/550 Ibs. ........ 13.50 @ 14.75 
LAMBS: 

Choice & prime .... 18.00@19.50 
Good & choice - 17.00@18.00 
LIVESTOCK PRICE” 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, July 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice 00 
Steers, good ........ 23.504 25.00 
Heifers, gd. & ch. .. 00 
Cows, utility 50 
Cows, can. & cut. .. 50 

BARROWS & GILTS: 

U.S. No. 1-2, 200/230 18.85@19.00 
U.S. No. 1-3 ,190/240 18.50@18.85 
U.S. No. 2-3, 190/265 18.15@18.60 

SOWS, U. S. No. 2-3: 

265/330 Ibs. 00 
450/550 Ibs. 25 

LAMBS: 
Choice & prime 50 
Good & choice 00 
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EL Sed «ors 15.00 @ 16. 
soseedee 13.50@ 14. 


- 19.00@20. 
- 17.00@19. 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, July 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 26.50 
Steers, good ...... 23.00 @ 24.50 
Heifers, gd. & ch. .. 22.50@25.00 
Cows, util. & com’l. 13.00@16.00 
Cows, can. & cut. .. 12.00@15.00 
Bulls, util. & com’l. 18.50@ 20.50 

VEALERS: 

Choice & prime .... 27.50@28.00 
Good & choice . 25.00 @ 27.50 
Stand. & good . 22.00@ 25.00 


BARROWS & GILTS: 
U.S. No. 1, 200/220 18.75@19.00 


U.S. No. 3, 200/220 18.25@18.35 
U.S. No. 3, 220/240 18.00@18.25 
U.S. No. 3, 240/270 17.25@17.75 
U.S. No. 3, 270/300 16.75@17.25 
U.S. No. 1-2, 180/200 18.50@18.75 
U.S. No. 1-2, 200/220 18.50@ 18.85 
U.S. No. 1-2, 220/240 18.35@18.75 
U.S. No. 2-3, 200/220 18.25@18.50 
U.S. No. 2-3, 220/240 18.00@ 18.50 
U.S. No. 2-3, 240/270 17.50@ 18.25 
U.S. No. 2-3, 270/300 16.75@17.75 
U.S. No. 1-3, 180/200 18.25@18.50 
U.S. No. 1-3, 200/220 18.35@18.65 
U.S. se 1-3, 220/240 18.25@18.65 
U.S. 1-3, 240/270 17.50@18.25 


SOWS. US. No. 1-3: 


270/330 Ibs. ........ 15.75 @ 16.25 

330/400 Ibs. ........ 14.75 @ 16.00 

400/550 Ibs. ........ 14.00@ 15.00 
LAMBS: 

Choice & prime .... 17.00@19.50 

Good & choice ..... 15.50 @ 17.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, July 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.25 @ 26.50 
Steers, good ....... 21.50 @ 24.75 


Steers, util. & std. . 16.50@22.00 
Heifers, choice . 23.75 @ 26.00 
Heifers, good ...... 21.50 @ 24.00 
Cows, util. & com’l. 15.00@18.00 
Cows, can. & cut. .. 12.50@15.50 
Bulls, util. & com’l. 17.50@19.00 
Vealers, gd. & ch. .. 19.00@24.00 
Calves, gd. & ch. .. 19.00@23.00 
BARROWS & GILTS: 


U.S. No. 1-2, 200/220 18.25@18.50 
U.S. No. 1-2, 220/240 18.25@ 18.50 
U.S. No. 2-3, 200/220 17.75@ 18.00 
U.S. No. 2-3, 220/240 17.75 @ 18.00 
U.S. No. 2-3, 240/270 17.50@17.75 
U.S. No. 2-3, 270/300 16.75@17.50 
U.S. No. 1-3, 180/200 17.25@17.75 
U.S. No. 1-3, 200/220 18.00@ 18.25 
U.S. No. 1-3, 200/240 17.90@18.25 
U.S. No. 1-3, 240/270 17.75@18.00 


180/330 lbs. ........ 15.25@ 15.75 

330/400 Ibs. ........ 14.00 @ 15.25 

400/550 Ibs. ........ 13.50 @ 14.25 
LAMBS: 

Choice & prime .... 18.50@20.00 

Good & choice . 17.50@ 18.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, July 19 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$23.50@26.00 
Steers, util. & std. 19.00@23.00 
Heifers, gd. & ch. .. 23.00@24.50 
Heifers, util. & std. 18.00@22.00 
Cows, util. & com’l. 13.00@17.00 
Cows, can.-cut. 13.00 @ 14.00 
Bulls, util. & com’l. 19.00 @ 20.00 

VEALERS: 

NED se ciomanabas08s 27.00 @ 28.00 
Good & choice ..... 23.00 @ 26.00 
Calves, gd. & ch. .. 18.00@22.00 


BARROWS & GILTS: 
U.S. No. 1, 200/230 18.25@18.50 
U.S. No. 1-2, 190/250 18.00@18.25 
U.S. No. 2-3, 190/250 17.00@18.00 
U.S. No. 2-3, 250/290 17.00@17.50 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 14.00 @ 14.50 

400/600 Ibs. ........ 13.50 @ 14.00 
LAMBS: 

Choice & prime .... 18.50@20.00 

Good & choice ..... 15.50 @ 18.00 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended July 16, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City areal 12,850 11,122 39,486 42,053 
Baltimore, Philadelphia ......... 8,933 2,197 21,971 4,441 
Ciney., Cleve., Detroit, Indpls. 20,880 6,944 119,412 18,649 
Ce EE calhcencesesesraneces 18,501 6,576 31,816 5,992 
Se Pee Wis, OFGeW on. cc cccceies 35,293 15,056 87,215 10,816 
ee! errr 12,711 2,401 62,800 4,221 
Sioux City-So. Dak. area‘ ....... 24,417 74,318 16,196 
i IR a ere 41,441 157 70,842 14,311 
. See eens 16,315 we 31,906 are 
Iowa-So. Minnesota® ............. 35,468 6,964 245,035 31,775 
Louisville, Evansville, Nashville, 

SE Sin vecis Gp anes <i nn wea 6% 7,548 4,596 54,750 
Georgia-Florida-Alabama area’ ... 7,966 6,601 22,401 mae 
St. Joseph, Wichita, Okla. City 19,779 1,622 39,257 9,513 
Ft. Worth, Dallas, San Antonio .. 12,896 6,253 13,527 24,743 
Denver, Ogden, Salt Lake City .. 20,437 211 14,407 28,135 
Los Angeles, San Fran. areas’ ... 29,812 1,114 23,006 42,086 
Portland, Seattle, Spokane ....... 9,001 479 13,918 14,720 

CEES? TUE icc wnacecees 334,248 72,293 966,067 267,651 

Totals same week 1959 ........ 287,463 63,415 1,020,222 214,952 


1Includes Brooklyn, Newark and Jersey City. 2Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and S. Louis, Mo. 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 


LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended July 9 compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B! Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto . -$23.50 $24.41 $29.50 $30.15 $25.12 $24.75 $26.00 $27.00 
Montreal .... 23.30 24.50 27.50 29.30 26.60 24.85 26.45 25.45 
Winnipeg ... 22.63 23.65 29.06 34.00 23.08 22.00 23.00 21.10 
Calgary . 21.35 23.15 27.90 29.75 21.50 20.65 20.25 21.50 
Edmonton ... 20.60 22.60 26.25 28.20 21.45 20.95 20.10 23.25 
Lethbridge .. 21.00 22.65 21.00 26.50 21.50 20.60 ca 2 
Pr. Albert .. 21.35 22.25 26.00 26.75 21.50 20.50 18.50 19.50 
Moose Jaw . 21.25 22.75 27.00 28.25 22.25 20.50 20.50 21.00 
Saskatoon ... 21.50 22.40 27.50 29.00 22.10 20.50 19.30 19.50 
eee 20.75 22.25 27.60 29.50 22.25 20.50 20.75 19.90 


*Canadian government quality premium not included. 


SOUTHERN "LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended July 16: 





Cattle and Calves Hogs 

Week ended July 16 (estimated) ........... 3,050 15,000 

Week previous (six days) .............5.005- 2,182 10,021 

Corresponding week last year ........... 2,377 14,254 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 
livestock in Canada, week 
ended July 9, compared: 


Receipts at 12 markets 
for the week ended Friday, 
July 15, with comparisons: 


Week Same Cattle Hogs Sheep 
ended week Week to 
July 9 1959 date 242,800 291,100 83,000 
CATTLE Previous 
Western Canada 21,720 19,092 week 180,200 220,400 59,000 
Eastern Canada _ 19,440 17,067 Same wk. 
co) eer 41,160 36,159 1959 216,200 318,600 68,000 
GS 
Western Canada 49,788 70,722 
Eastern Canada 46,500 68,620 
EE vc ntdves 96,288 139,342 NEW YORK soning 
All hog carcasses ; ; oc at 
graded ....... 105,920 149,000 Receipts of livest 


SHEEP Jersey City and 4lst st. 


Western Canada 4,101 2,485 
Eastern Canada 4,085 4455 New York market for the 
EEE. vawies 8,186 6,940 


week ended July 16: 


Cattle Calves Hogs* Sheep 
Salable 62 7 none none 
Total, (incl. 

directs) 1,202 139 
Prev. wk.:— 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended July 16: 


14,953 9,839 


Cattle Calves Hogs Sheep Salable 87 19 none’ none 
Los Ang. 4,600 850 550 100 Total, (incl. 
Stockton 3,900 475 1,100 1,600 directs) 944 260 12,330 5,849 


N. P’tland 2,900 275 1,625 7,450 
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*Includes hogs at 31st Street. 
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The Dupps Co. 


GERMANTOWN, OHIO 





“DUPPS COOKERS are 





8 ways superior...’ 


] 


Dupps cookers are designed by engineers who have your prob- 


trouble-free service. 


Choose from 5 Drives... 


Dupps offers you five different drives 
engineered to fit exactly what you 
want .“Space Saver” Drive with Gear- 
motor, “Space Saver” Drive with Gear 
Reducer, Herringbone Drive, Herring- 
bone Reducer Drive, Shaft Mounted 
Reducer Drive. 


No Lift Charging Door... 


Enables the operator to easily swing 
the lid and yoke aside and eliminates 
lifting as on old style covers. The 
cover and yoke are of welded steel 
construction and easily locked by the 
large handwheel mechanism. The neo- 
prene gasket is fitted into a machined 
groove. 


Agitators and Shaft... 


Agitators are made of heavy 
cast steel, machined to fit shaft. 
Agitator Shaft is square and 
machined on all surfaces assur- 
ing proper alignment of drive 
elements and eliminating arms 
working loose. Round shafts with 
keyed agitators are optional. 


Underframe ... 


The two point suspension underframe 
requires only two concrete piers and 
eliminates bulky underframe for eas- 
ier cleaning and piping. 
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lems and your desires specifically in mind. They are fabricated 
of the best pre-tested materials. You are sure of a highly prac- 
tical . . . efficient machine that will give you year after year of 


Discharge Door... 


Is hinged at the top and open- 
ing can be easily controlled by 
the operating lever which is 
equipped with a _ counter- 
weight. The round door facili- 
tates rapid discharging because 
it permits the discharge spout 
to be sloped sharply down from 
the inside shell. This all-steel 
door has machined gasket 
groove and follows the contour 
of the inner shell when closed. 
When opened the material 
being discharged is deflected 
downward. Positive locking is 
assured in the closed position 
by a rugged, simple yoke and 
handwheel. A large, hardened 
steel ball on the yoke distrib- 
utes sealing pressure uniformly 
to the gasket. 


Bearings and Stuffing Boxes... 


Bearings are mounted on welded steel 
supports and locked in position. Self- 
aligning double row, roller bearings 
of nationally known manufacture are 
installed in special rugged DUPPS 
housings and equipped for oil lubri- 
cation. Discharge end bearing floats 
to allow for shaft expansion. 


Stuffing Boxes are of deep, sturdy con- 
struction and are provided for either 
granulated or ring type packing and 
are adequate for pressure or vacuum 
service. 


— 
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ys perfect shapes, easy stuffing! | 


AVISCO CASINGS |: 








S] 

S] 

Nothing compares with Avisco transparent casings get the full, uniform slices they want. And you get f 
for proven quality and uniform fill. Built-in con- real economy through unmatched performance. gsi 
trolled stretch makes stuffing easier—enables Remember, too, Avisco transparent casings have as 
casings to stay with the meats during processing sparkling clarity to show your product, and te 
—eliminates irregular shapes. Your retailers they print beautifully to identify your brand. * 
AMERICAN VISCOSE CORPORATION, FILM DIVISION, 426 WEST RANDOLPH STREET, CHICAGO 9, ILLINOIS h 
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CITED FOR livestock conservation 
measures and efforts to improve live- 
stock marketing industry in East, Frank 
G. Fitz-Roy (left), president of Balti- 
more Union Stock Yards since 1956, 
is presented award by T. E. Schluder- 
berg, president of The Wm. Schluder- 
berg-T. J. Kurdle Co. of Baltimore. 
Fitz-Roy has given particular emphasis 
to measures to prevent bruising of 
livestock enroute from farms to pack- 
ing plants. He also has been active 
in developing interest in livestock in- 
dustry among 4-H and FFA youths. 





Dr. Miller to Retire as MID 
Chief, Become Consultant 


Dr. A. R. Miter, director of the 
Meat Inspection Division, U.S. De- 
partment of Ag- 
riculture, for the 
past 16 years and 
a veteran. of 
more than 30 
years in federal 
meat inspection, 
will retire from 
government 
service on Au- 
gust 31 to estab- 
lish his own con- 
sulting business 
in Washington, D.C. He will serve 
as consultant to the meat packing 
industry on problems in connection 
with its various relations with the 
government. 

Dr. Miller, who received the de- 
gree of doctor of veterinary med- 
icine from Iowa State University in 
1924, joined the federal meat in- 
spection service as a veterinary in- 
spector at the old Morris Packing 
Co. plant in Chicago and rose rapid- 
ly to positions of increasing respon- 
sibility. His interest in the legal 
aspects of meat inspection led him 
to attend law school at night for 
four years at Georgetown Univer- 
sity, Washington, D.C., from which 
he received the LL.B. degree in 





DR. MILLER 
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The Meat Trail... 


1940. He was named director of the 
division in 1944. 

The MID chief has appeared at 
many industry meetings to be avail- 
able for consultation on problems in 
connection with meat inspection, hu- 
mane slaughter, label control and 
other aspects of meat’s preclearance 
by the government. He also is well- 
known for his book, “Meat Hy- 
giene,” first published in 1951. He 
has been active in the U.S. Live- 
stock Sanitary Association, the Food 
Law Institute and the Association 
of Food and Drug Officials of the 
United States (AFDOUS). 


Rath Plans $750,000 Hog 
Slaughtering Installation 


Plans for modifying and adding to 
existing structures to permit instal- 
lation of new 
hog slaughtering 
equipment at the 
Waterloo, Fac 
plant of The 
Rath Packing 
Co. have been 
announced by 
JOE GIBSON 
president. Cost of 
the project, in- 
cluding expendi- 
tures for equip- 
ment, will be approximately $750,- 
000, Gibson said. General con- 
tract for the work has been award- 
ed to Jens Olesen and Sons of 
Waterloo. 

Work on the project will begin 
immediately and the new equip- 
ment is expected to be placed in 
operation during the spring of 1961. 
In addition to installing the latest 
equipment for immobilizing hogs 
electrically, Rath will install new 
scalding tubs and equipment for de- 
hairing, gambrelling, singeing and 
shaving hogs to replace equipment 
that has been in operation more than 
25 years and which has handled over 
50,000,000 hogs. 

Rath began using temporary 
equipment for immobilizing hogs 
electrically on July 1 to comply with 
the Humane Slaughter Act, which 
became effective on that date. The 
temporary equipment will be used 
until the permanent facilities are 
placed in operation. Rath has 
stunned cattle and calves mechan- 
ically for several years and recently 
began stunning lambs electrically. 
Installation of the new hog slaugh- 
tering facilities will be accom- 
plished without interrupting com- 
pany operations, Gibson said. 


JOE GIBSON 








N. J. McLean Elected Board 
Chairman of Canada Packers 


N. J. McLean, vice president and 
general manager of Canada Packers, 
Ltd., Toronto, has been elected 
chairman of the firm’s board of 
directors, announced W. F. McLean, 
company president. The new chair- 
man has served 48 years with the 
firm and has been general manager 
for the past 33 years. 

Succeeding McLean as general 
manager is GerorceE H. Dickson, 
former assistant general manager. 
W. RatpH PARLIAMENT, manager of 
the company’s Winnipeg plant, has 
been appointed Dickson’s successor. 


Cuba Seizes Armour Plant 

An Armour and Company fertil- 
izer plant at Matanzas, Cuba, was 
seized by armed militiamen last 
weekend in the first such action 
since the Cuban government au- 
thorized the expropriation of all 
U. S. interests in that country. 


PLANTS 


Briggs & Co., Washington, D. C., 
has completed construction of a new 
meat packing plant at Landover, 
Md. The new plant has 100,000 sq. 
ft. of space and will provide facil- 
ities to double Briggs’ present pro- 
duction. The firm now turns out 
more than 100 different products, 
including franks, sausage, lunch 
meats and hams. Brothers RaymMonp, 
LESTER and LUTHER BrIGGs are pres- 
ident, vice president and secretary- 
treasurer, respectively, of the 70- 
year-old firm. Henschien, Everds 
and Crombie, Chicago, was the ar- 
chitect for the new plant. 


Ed. Nimmer, Inc., Milwaukee, 
Wis., recently finished remodeling its 
93- x 26-ft. veal and lamb slaughter- 
ing plant and has-been granted fed- 
eral inspection, BrverLy NIMMER, 
secretary of the company, informed 
THE NATIONAL PROVISIONER. 


The Cudahy Packing Co., Omaha, 
celebrating its 70th anniversary this 
month, is giving its Denver plant a 
$100,000 present. The amount rep- 
resents plant and equipment im- 
provements in addition to another 
$350,000 spent in the past year to 
speed up operations and quality 
control methods, said Netson J. 
Ruppy, general manager of the 
Denver plant. According to Ruddy, 
the plant’s output of processed meat, 
vegetable oil and salt has leaped 85 
per cent and its slaughter of live- 
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stock has doubled in the past year 
as the area population has zoomed. 
Other improvements in the expan- 
sion program include new machinery 
and processes for meat curing to 
eliminate obsolete vats; high-speed 
bacon slicing machinery; revamping 
the sausage kitchen, and major 
changes in the pork kill department. 
The plant covers about eight acres 
of land and employs approximately 
600 persons. 


Lykes Bros., Inc., Tampa, Fla., has 
opened a new branch in Orlando, 
Fla. L. J. BATMAN, manager of the 
Orlando branch, said the firm has 
been serving the area since 1940 but 
felt that better service could be giv- 
en with a local branch. The facility 
employs 20 persons. 


Frosty Morn Meats, Inc., has pur- 
chased the meat processing plant at 
Kinston, N.C., which it leased for 
the past 10 years from Kinston Pack- 
ing Co. The plant was sold to Frosty 
Morn for $325,000. Kinston Packing 
Co. is being liquidated. 


Tom STOLARSKI is completing the 
construction of a new meat process- 
ing plant in Brenham, Tex. The new 
facility, to be called Brazos River 
Processing Plant, will specialize in 
custom slaughter, deep freezing, 
country sausage and bacon. 


Fire damaged the slaughter and 
curing plant of Susanville Meat Co., 
Susanville, Cal., recently. The plant, 
estimated to be worth more than 
$50,000, is owned by Wutiam E. 
KENNEDY and KENNETH R. Bar- 
HAM, both of Susanville. 


JOBS 


Two personnel appointments have 
been announced by V. E. HANpWERG, 
general manager of Pfaelzer Broth- 
ers, Chicago, meat purveyor to ho- 
tels, restaurants and clubs. LAURENCE 
GREENE has been appointed assist- 
ant to the general manager. He has 
been with Pfaelzer Brothers since 
1949 and has been sales representa- 
tive, city sales manager and assist- 
ant sales manager in that time. 
Joun E. Macnus has been named 
assistant sales manager. He has been 
with the company for eight years, 
during which time he has been a 
sales representative in the Chicago 
and northern Indiana areas. 


Joun L. Krackxe has been ap- 
pointed district sales manager of 
Swift & Company’s newly-estab- 
lished North Atlantic grocery dis- 
trict, with headquarters in Phila- 
delphia. The territory encompasses 
the entire eastern seaboard from 
the northern part of North Carolina 
to the Canadian border. Except for 
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FOREIGN RELATIONS and trade committee of American Meat Institute met 
recently to discuss foreign trade problems and expansion in exports of U. S. 
meats and meat products. Pictured above (I. to r.) in back row are: J. Rus- 
sell Ives, director of AMI department of marketing; committee chairman C. T. 
Marsau, The Rath Packing Co., Waterloo, la.; Gaston Escoube, AMI con- 
sultant on foreign relations and trade; Irvin Widmier, The Cudahy Packing 
Co., Omaha; John R. Jones, Geo. A. Hormel & Co., Austin, Minn.; E. B. Eng- 
lish, Hygrade Food Products Corp., Indianapolis, and John Hewitt, Agar 
Packing Co., Chicago. In front row are Frank E. McCarthy, John Morrell & Co., 
Ottumwa, la.; M. C. Conn, Swift & Company, Chicago, and C. D. Welch, 
Wilson & Co., Inc., Chicago. Photo was taken at Union League Club in Chicago. 





five years’ military absence, Kracke 
has been with Swift since 1928. 


Lex McGratH is the new vice 
president and general manager of 
the hotel and restaurant division, 
Cross Bros. Meat Packers, Inc., 
Philadelphia. He formerly was with 
Pfaelzer Brothers, Chicago, a divi- 
sion of Armour and Company. 


TRAILMARKS 


Superior Packing Co., Broderick, 
Cal., has been incorporated. Author- 
ized capitalization is $500,000. Di- 
rectors are CHARLES L. WALKER, 
Wiitspur W. Trowsripce and H. K. 
Van DEREN, all of Sacramento, Cal. 


Two executives of Pfaelzer Broth- 
ers, Chicago meat purveying firm, 
have resigned from the company to 
enter the management counseling 
field. Ertc Hemsron, former chief 
comptroller at Pfaelzer, and GErry 
SAYELL, previously plant superin- 





G. SAYELL E. HEILBRON 


tendent, have announced the for- 
mation of Heilbron & Sayell Asso- 
ciates, Inc., a management counsel- 
ing service which will specialize in 
all facets of the meat purveying in- 
dustry, including accounting pro- 
cedures, administration, delivery 





problems, labor relations, market 
analysis, packaging, personnel, pro- 
duction, purchasing, sales manage- 
ment and sales promotion. Heilbron 
and Sayell both have been active in 
the National Association of Hotel 
and Restaurant Meat Purveyors. 
Heilbron served 18 years with In- 
dependent Casing Co., Chicago, be- 
fore going to Pfaelzer in 1956 to 
become chief comptroller and 
board member. Sayell has been with 
Pfaelzer for 18 years, working his 
way up from plant laborer to plant 
superintendent. The new firm is 
located in the Exchange Building in 
the Chicago stockyards. 


Joun E. Dearporr, formerly head 
of the boneless beef department at 
Stark, Wetzel & Co., Inc., Indian- 
apolis, has joined Commodity Serv- 
ice Corp., New York City, an- 
nounced S. B. SLOTPOLE, president 
of the brokerage firm. In his new 
position, Deardorf will handle sales 
of boneless beef and lamb in the 
Indianapolis area. 


At least four Swift & Company 
employes are serving in the top 
public office of their communities. 
A story on “packer-mayors” in the 
NP of July 9, 1960, told of the civic 
and business activities of WILLIAM 
H. Meyer, mayor of the village of 
Forest Park, IIl., and assistant to the 
manager of Swift’s industrial rela- 
tions division as well as head of the 
employe relations department. Other 
Swift “packer-mayors” _ include: 
JosePpH R. SwIncEL, a retired Swift 
soap salesman and presently a bro- 
ker for Swift, who is serving his 
second term as mayor of Homewood, 
Ill.; Roy L. Owen, a retired Swift 
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industrial relations man at Kansas 
City, Kan., who is presently mayor 
of Overland Park, Kan., and Harry 
TuLL, a Swift salesman in Virginia, 
who is mayor of Saxis, Va. 


DEATHS 


Georce A. Brarr, 93, retired gen- 
@eral traffic manager of Wilson & 
Co., Inc., Chicago, died July 18. Blair 
had been Wilson’s traffic manager 
for 30 years until his retirement in 
1947. He was a former chairman of 
the American Meat Institute traffic 
committee. 


CuHar.es R. Rice, 84, former pres- 
ident of the National Livestock Ex- 
change, died in Kenosha, Wis., after 
a prolonged sickness. Rice also 
served eight years as president of 
the Chicago Livestock Exchange. He 
operated Rice Bros., Inc., livestock 
commission firm, at the Chicago 
stockyards. 


ho 


Homer GENTRY KING, 64, an em- 
ploye of John Morrell & Co., Ot- 
tumwa, Ia., for the past 39 years, 
died recently after an illness of sev- 
eral months. King headed the group 
insurance section of the personnel 
department at John Morrell & Co. 
for many years. 


Mitton FeEtpsaum, 43, founder 
and vice president of Triple M 
Packing Corp. and a partner in Max 
Feldbaum and Sons, both of Phil- 
adelphia, Pa., died. Surviving are 
his wife, Haze, and two sons. 





CONSTRUCTION OF new plant of 
Hebrew National Kosher Foods, Inc., 
gets under way as Leonard Pines, 
president, and Edward Sholemson, 
vice president and treasurer, break 
ground for $1,000,000 facility in 
@ Maspeth, Queens, N. Y. William S. 
Shary of New York is architect for 
the plant, which will more than triple 
current production capacity of firm. 
Plant now is located in Brooklyn. 
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N IAGARA “no frost” 


4 





FULLY AUTOMATIC REFRIGERATION 
Fresh Beef Chilling 

@ Niagara No-Frost completely eliminates the frost problem of 
dry coils and the corrosion problem of brine systems. Now in 
fresh meat chill rooms as well as holding and shipping coolers, in 
provision holding and packaging and in all MEAT FREEZING 
Niagara No-Frost is giving users the lowest costs and best quality - 
in the industry. Inspect the No-Frost plant nearest you. 


Write for Bulletin No. 105 
NIAGARA BLOWER COMPANY 


Dept. NP-7, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 





BETTER MEAT PRODUCTS-LESS WORK 
WERNER CUTTER - MIXER 





CUTTER 
AND 
MIXER 
COMBINED 
IN ONE 
MACHINE! 


MADE IN U.S.A. 





WERNER CUTTER-MIXER (CUTTENA) 


easy-to-clean meat cutter with built-in mixer will improve your 

, lessen your work. Cuts, chops, mixes and homogenizes, all in one 

operation. No separation of fat: no hand-turning of meat. Push-button controls placed 

| for operator's safety and convenience. Individual motor drives; turret-mounted bowl— 

| years of trouble-free operation. Two speeds on cutter; two on bowl. Bowl operates 

| independently of cutter and mixer. Dial revolution counter; removable thermometer. 
Unloads cleanly, without a trough. Air-lifted cover; stainless mixer and cutter blades. 
A new performance champion in its field; booklet and specifications on request. 


SALES TERRITORIES AVAILABLE 


This streamlined, 
| product and 


WERNER 


209 North St. 


MANUFACTURING Co. 
FUlton 7-3226 


Yale, Michigan 
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Flashes on 





suppliers 


AMERICAN CAN CO.: Witt1am 
C. StoLk was elected chairman and 
chief executive officer and Roy J. 
SunpD was elected president of the 
company at a recent meeting of 
the board of directors. Sund was 
formerly general manager of the 
Marathon Division. Donatp A. Sny- 
DER was elected vice president. 


CHASE BAG COMPANY: Pro- 
duction facilities for converting 
polyethylene film to bags at the New 
Orleans plant have been announced 
by E. S. Etern, vice president in 
charge of the plastics division. Pro- 
duction from this plant is. scheduled 
mainly for the areas in and around 
Texas and Florida. 


INTERNATIONAL HARVESTER 
CO.: J. FRanK Apams has been ap- 
pointed parts and service manager 
for the truck sales department, ac- 
cording to L. W. Pierson, manager 
of sales of the motor truck division. 


DIAMOND ALKALI CO.: Ap- 
pointment of Rosert G. Dow as field 
salesman for the Chicago branch 
sales office of this firm was recently 
announced by E. J. Mutts, Chicago 


sales office branch manager. Dow 
succeeds H. T. Woo.tacort, who died 
a few months ago. Plans to initiate 
a long-range expansion program at 
the Belle, W. V., plant of the Chlor- 
inated Products Division was also 
announced. Appointment of R. G. 
Ricuarps to the newly-established 
position of director of development 
was disclosed by R. F. Evans, chair- 
man and president. 


ST. REGIS PAPER CO.: C. C. 
SmitH, formerly bag division sales 
representative in the Cleveland area, 
has been appointed district sales 
manager in the area, which includes 
northern Ohio and Pennsylvania. 
Frep LEFAIvrRE succeeds Smith as 
bag division sales representative. 


TULSA COLD STORAGE.: The 
retirement of Grorce L. Hancock, 
general manager of the company, 
was recently announced by his em- 
ployer. His service with the com- 
pany covered more than 25 years. 
He will be succeeded by Witt1aM F. 
ROBERTSON. 


ALUMINUM FOILS, INC.: Tuom- 
as W. A.uison has been appointed 
vice president in charge of market- 
ing and sales for this Jackson, Tenn,. 
company. Allison, who divides his 
time between sales offices through- 
out the country and the plant at 
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Jackson, is official representative 
for the firm in the Aluminum Asso- 
ciation. His promotion is part of an y 
overall expansion drive. > 

LASSITER CORP: An agreement ‘i 
proposing the merger of this con- “— 
tainer and wrapping materials man- : 
ufacturer with the Riegel Paper i 
Corporation has been signed by the ¢ ¥ 
boards of directors of both compa- — 
nies, it was announced jointly by 
FREDERICK S. LEINBACH, president 
of Riegel, and J. Hanes Lassiter, 
president of Lassiter Corp. Most 

INTERNATIONAL SALT CO.:: mone 
Employes of this Clarks Summit, a 
Pa., firm have moved into its new frond 
$2,000,000 administrative build- = 
ing. Dr. Howarp T. ENcstrom of — 
Remington Rand _ was principal whores 
speaker at the dedication. 

CONTINENTAL CAN CO.: In a _—_ 
reorganization of management posi- erat 
tions in the metals division, Roserr @=peuet 
S. Hatrretp has been made general An 
manager; Rosert D. HEavisiIpE has 
been named general manager of 
metal can sales; LaurEN C. Dup- -_ 
LEY succeeds Heaviside as general JOE 
manager of the northeastern district; oe 
D. B. WIies.Ley takes over as general — 
manager of the southeastern divi- sma 
sion, and Joun L. Toxicn becomes $20, 
director of staff for the division. ing. 
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CLASSIFIED ADVERTISING 


esos. set 

idditional 
tien Wanted,"' 
words, $3.50; 


solid. Minimum 20 words, 
words, 20¢ each. ‘‘Posi- 
special rate; minimum 20 
additional words, 20¢ each. 


Unless Specifically instructed Otherwise, Alli 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





J PLANTS FOR SALE 


EQUIPMENT FOR SALE 





LARGE COOLER-FREEZER SPACE 
For Rent—Approved For 
U. S. Government Meat Inspection 


Most desirable corner in Fulton Market. For- 
merly occupied by a leading packer. Available 


now. Fireproof building—total space on = | 
t. 


floor, mezzanine and basement, 9,125 sq. 
Includes 3,646 sq. ft. cooler-freezer space. Can- 
opy-covered truck-loading space across entire 
fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Il.; or 
telephone FRanklin 2-1966. 





U. S. GOV’T INSPECTED PLANT 
PHILA. MEAT DISTRICT 
30,000 sq. ft. including freezers, coolers, boning 
rm., R.R. siding & T. G. loading. Ready to op- 


iar within overnight truck of the East Coast 


arket of over 1/3 of the population of the 
Nation. 
An attractive bldg. at a reasonable price. 

J. T. JACKSON CO. Realtors 
Roosevelt Blvd. & Rising Sun Ave. 
Philadelphia 20, Pa. 

Phone DAvenport 4-2000 





JOBBING PLANT: A very profitable wholesale 
jobbing plant, fully equipped, cattle ranch, feed 
yard, 6 room residence, sausage kitchen, Holly- 
matic, 14 ft. refrigerated van, lots of custom 
work and home freezer business, located in 
small town in northern California. $62,700.00 
complete. Will sell plant separate for $35,200.00. 
$20,000.00 will handle. Health is reason for sell- 
ing. FS-346, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 


THE LAZAR COMPANY 
(Cy Lazar) 


brokers * dealers * sales agents * appraisers 


| 845 S. WABASH AVE., CHICAGO 5, Il. 
PHONE HArrison 7-6797 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





LIQUIDATION 
COMPLETE RENDERING LAYOUT 
LOCATION: Newark, New Jersey 
Cookers (4) Allbright Nell, 5’ x 12’ jacketed 
heads, No. 3 drives, 25 HP motors, w/percolat- 
ing pans. One New 1957, 3 new 1950. 
CRACKLING PRESSES (4) 300 ton Allbright Nell 
with steam pumps. 
Hogs (2) Mitts & Merrill, One 13 CD 40 HP mtr, 
one 15 CRE 75 HP motor. 
Hasher-Washer (1) Allbright Nell. 
Storage Tanks (3) 10,000 gal. Railroad car tanks 
—with coils. 
Boilers (1) 300 HP Ames, oil fired; 
For #6 oil 
(@) 150 HP Ames, oil fired; New 1946. 
For +6 oil 


Many other items as well as 


New 1956. 


let 





EXCELLENT LOCATION: For wholesale meat 
concern. Near Fulton market, Chicago. Adequate 
parking and loading facilities. Call: CARL 
MAASS, SE 3-4500, Chicago. 





NORTHERN ARIZONA: Packinghouse. Restau- 
rant and public sales of $200,000. Sales room, 
trucks, eleven acres and living quarters. Reas- 
onable. FS-348, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SAUSAGE and SLAUGHTER PLANT: For sale. 
Compact and fully equipped. Located between 
Philadelphia and Atlantic City. Real bargain. 
Write to Box FS-349, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 





BEEF SLAUGHTERHOUSE: One floor, low cost 
operation. Most modern plant in Detroit. Capacity 
200 daily, normal use. Ideal location in the east- 
ern market packinghouse area. GEORGE WEISS, 
1565 Division St., Detroit 7, Mich. Phone TE 3-5670 





EQUIPMENT WANTED 


MEAT MIXERS: 1,000 to 1,500 lb. capacity. 
TRIPE WASHER, GUT HASHER and WASHER, 
ICE MACHINES 6 x 6, 7 x 7, 8 x 8. Ammonia 
receiver and refrigeration blower equipment. 
150 ton HYDRAULIC CRACKLING PRESS. MR. 
BURTON HILL, c/o THE HILL PACKING COM- 
PANY, Topeka, Kansas. 








ONE ENTERPRISE SLICER: Model 170 GS, com- 
plete with slicer, stacker, grouper, bagger, man- 
drels for bags, etc. Must be in first class oper- 
ating condition. Advise price and delivery. EW- 
345, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





EQUIPMENT FOR SALE 





REFRIGERATED VANS 
+. TOP CONDITION! 
ree 12’ refrigerated vans on GMC 353 chassis 
with RA 20-D Thermo King units. One 1959, 
33,000 miles. Two 1947’s less than 60,000 miles. 
First rate appearance. Call or write: 
R. W. ANDERSON 
825 Fifth St., Miami Beach, Fla. 
Phone Jefferson 1-0867 
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* Comp garage w/air compressor and greas- 
ing equipment 


* Locker room (50 new lockers) 
* Office w/desks and safe. 


Call us at once for specifications, and arrange 
to see this plant. 

AARON EQUIPMENT COMPANY 
Dealers in new, used and rebuilt equipment 
for the Food, Chemical, and allied processing 
industries. 


9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 
In the East call; First Machinery Corp. 
209-228 10th Street 
Brooklyn 15, N. Y. 
Sterling 8-4672 


We buy your surplus equipment 


ARMOUR PLANT LIQUIDATION 
NATIONAL STOCK YARDS, 
ILLINOIS 


Slaughtering and Processing Equipment At A 
Fraction of Original Cost 
All Killing Floors Still Intact 
In-Plant Trucks for Every Purpose 
Modern Smoke House Equipment 
Rails and Switches—Conveyors—Machine Shop 
Equipment 
Miscellaneous Equipment 
COOLERS, FREEZERS AND STORAGE TANKS 


FOR LEASE 
ST. LOUIS NATIONAL STOCKYARDS COMPANY 
NATIONAL STOCK YARDS, ILLINOIS 
BRidge 1-2405 


ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 








* 


* 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





FOR SALE: Baker-Perkins 200 gallon sigma 
blade mixers or shredders, jacketed, double 
arm, with or without motor. Lowest price ever. 
PERRY EQUIPMENT CORP., 1404 N. 6th St., 
Philadelphia 22, Pa. 





BARLIANTS 


WEEKLY SPECIALS 


ATTENTION FOOD CANNERS! 


Listed below are of 
cnaaiia, in like new condition—only a Ss 
test run. 


ADJUSTABLE LABELER: Standard Knapp heavy 
duty, type A, w/continuous label, mdi. 832 $1 300.00 
CASE PACKER: Standard Knapp 2830, ‘6-lane 
poster, ee hand, automatic case feed_-_$3,500.00 
CASE UER: Standard Knapp 3429, See 
(poles Pe SBS OR ean Es 
MOJONNIER DEAERATOR: w/all ry en 
se tata i ae 
A A - unk 
HOMOGENIZER DISPENSERS ‘hic Homo #10, “stain- 
less steel constructed _.................... $1.800.00 
baat LOADING UNITS: (2) Busse 7s. te 
(Ask See ee i 
tae CLEANER ASSEMBLY: white A 9 
2) eae eae 
ROTARY PISTON FILLER: Pfaudler mdi. RP-I4 
L.H. for 3!/2 oz. jars, stainless steel constr.$3, 400.00 





hiahlicht di 








LIQUIDATION EXTRA! 


An additional department has been closed at the 
Armour Fargo, N. D. plant and we can now offer the 
following attractive items of equipment: 


pty aw Griffith, 50 HP, late model_$2,000.00 


“gt gl co. size 70-6, 700% capacity, with 

be [:| a SR pee Tee ee $2,500.00 
SAUSAGE "STUFFER: Globe, 500% -_------ $ 950.00 
FLAKE-ICER: 7!/. HP. mtr. ---------------- $ 500.00 


RAIL SCALE: Toledo mdl. 2312, 250# tare beam, 
1000 cap., w/shallow pattern 4’ rail __.$ 500 500.00 
RAIL — TOLEDO, 500# dial, 125+ tare beam, 
5004 ¥ long shallow pattern rail__$ 450. 00 
SAUSAGE CAGES: (35) ser Globe i, 48” 


65” high, for to OS REISS 0.00 
SMOKES stick ROELIES:: Fy ea. $ 15.00 
SMOKESTICKS: (600) stainless steel, 3%” dia. x 

Ly ALC eee ae ea. $ .30 
KETTLE: Groen, gal. stainless, jktd.___- $ 100.00 





MINCEMASTER BLABE GRINDER: w/mtr.__$ 65.00 
SCALE: Toledo style 9757, 30% cap. x | oz. grad. 
Oy oS Se et ae ee ba 00 
TRACK SCALE: Fairbanks, 2000% -_------ $ 50.00 
— ee CONVEYOR: = hac. 16 L. 0 22" 
Ww. 2/2” rollers 6” c-c. -ea 20.00 
CASING SOAKING TA NK: 1s” x 39” x 15” —_ 
Ds sal SRE aa eS eae a $ .00 
STUFFING TABLE: stainless, 13’x46” wide__$ 100.00 
AIR RECEIVER: — Z#NBH#28297, 24” die x 
84” long, 200 W epee ea $ 100.00 





We list below some of our current offerings for sale 
of machinery and equipment available for prompt 
shipment. 


Current General Offerings 
oe PRESS: Dohm & Nelke Senior 


Pe SEE Me DR On, SET .500.00 
2711—BACON WRAPPERS: (2) Globe ponte #9813 
complete with electric eye ___..____- a. $2,750.00 
2699—BACON PERMEATOR: Boss Hur po 3 
vrs. old, excellent condition ____-_---__- 1,650.00 
270|—SLICER:, i #832, w/special pocket wheel 
acker, 3 H 3 se pcia aia eeecleniiees apiece $3,500.00 
I SLICER: U. S. 175- SS, excel. cond.___- $ 950.00 
2702—PATTIE FORMER: Midway mdi. 7436_$5,500.00 
2703—INTERLEAVER & ACCUMULATOR: pony | 
ior wiper eames 100.00 
269%6—GRINDER: Anco mdl. 766A, 20 HP. ee 
conditioned & auaranteed ___.__________ 
2728—SEYDELMANN CUTTER: mdl. 


cap., 100 HP. mtr. 500.00 
2713—AIR CONDITIONED SMOKEHOUSES: (2) C.K. 
Schultz, 3-truck cap., w/Foxboro controls, 7” x 
44'7,” wide, knocked down & crated__ea. $ 600.00 
5425—BEEF TROLLEYS: (3000) with 7 wheels 


re- 





8” stainless — ee lke ae a -$ 1.50 
8” @alvanized hooks __-____.________ 75 
2735—HYDRAULIC PRESS: Anco Heia “18” din. 


piston, w/Anco #618 electric Pump, w/5 HP. 
mtr. & switch, new in 1953____-___________ $3,250.00 
2736—BOILER: 100 HP. eeeeoaeatt water tube, 
mdl. IDH52, comb. oas & oil, W.P.__$3,000.00 
7737—BOILER: 200 HP. Leffel hes Marine, w/ 


omb. qas oil, w/ all ya cag $7,500.00 
2738--BARREL WASHER: Anco, w/motor, less pumn 
4 


—UES EONS 2. eS 175.00 
All items subject to prior sale and confirmation 


© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, 
WAbash 2-5550 


IBARLIANT & ©. 
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CLASSIFIED ADVERTISING [Continued from page 57] 





POSITION WANTED 


| HELP WANTED 


MISCELLANEOUS 





CREDIT EXECUTIVE 
OFFICE AND COLLECTION MANAGEMENT 
Hardworking aggressive supervisor, steady rec- 
ord of employment, with mature diversified ex- 
perience in the meat and food packaging in- 
dustry, control operations in both domestic and 
export area. Sales minded in credit approach, 
with good loss ratio record. Able correspondent. 


Handled 45 million dollar sales volume. Willing 
furnish complete resume on 


to re-locate. Will 
request. W-276, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





OFFICE MANAGER & TREASURER 
HARD WORKING: Aggressive supervisor, for of- 
fice manager and/or treasurer. Presently em- 
ployed as office manager and treasurer. Have 
been with present company 10 years. 20 million 
sales, 500 employees, 39 years old, married, fam- 
ily. Will furnish complete resume on request. 
W-336, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





SAUSAGE MAKER FOREMAN: 25 years’ direct 
practical experience in all 
manufacturing. Latest methods and equipment. 
Cost figuring and formulation. Regular and 
Kosher. Federal or state. Have handled half 
million pound production per week. Prefer east, 
but will go anywhere if permanent. Can furnish 
best references. W-335, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 





MANAGER-SUPERINTENDENT: Aggressive, with 
37 years of experience in all phases of packing- 
house management. Knows buying, plant opera- 
tion, costs, yields, labor relations and market- 
ing in both large and small plants. Will relocate. 
W-340, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





MANAGER: Canned meats. 20 years’ experience 
complete operation, M.I.D. and poultry. Knowl- 
edge of all types of canning equipment. Capa- 
ble of assuming full charge. Willing to relocate. 
W-338, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE MAKER or MANAGER: 26 years’ ex- 
perience. Sausage making, smoked meats, cur- 
ing. Age 51. Dependable. References. St. Louis, 
Mo. area. W-339, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN: Meat and provisions. Knowledge of 
wholesale and institutional account trade. New 
York area preferred. Excellent background. 
W-341, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





EXPERIENCED BEEF MAN: All phases of beef 
department. Boning, grading, sales, management 
and tagging. Clean record, 25 years, AMI. Will 
move in 30 days. W-337, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MEAT TECHNOLOGIST: College graduate with 
solid experience in sausage, packaging, smoked 
meats, frozen foods, etc. Seeks responsible Posi- 
tion with reputable firm. W-324, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SUPERINTENDENT 
| RENDERING PLANT 


erer is looking for a bright young man under 
40 with experience in edible and inedible rend- 
ering. Must know costs, yields and operation, 
and be able to take full charge in 8 cooker 20 
employee plant. Must know mechanics, be able 
to deal with peddlers, and have the potential 
to become general manager. We will pay well 
and are looking for the best. Located in mid- 
west. 





phases of sausage | 


W-343, THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ml. 





MECHANIC 
A-1 packinghouse mechanic able to install all 
types of equipment and specializing in mainte- 
nance of Wrap King, wiener and sliced luncheon 
meat wrappers, 
bacon slicer and wrappers, Enterprize and U.S. 
Slicers. Good paying permanent work with all 
fringe benefits. If qualified, write to: 
HE CANTON PROVISION CO. 
P. O. Box 510 
Canton, 1, Ohio 





GENERAL SALES MANAGER: Southeastern 
packer has opening for experienced sales and 
merchandising executive. Excellent opportunity 
for a man capable of handling 30 salesmen and 
progressive merchandising program. Give full de- 
tails in first letter. W-342, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Man with experience in canning, veg- 
etable and general food processing. To be trained 
under present production manager who will be 
retired next year. State age, experience and 
salary. Prefer man with some industrial engi- 
neering knowledge or background. Location: 
Southwestern states. W-344, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





YOUNG COST MAN 


EXPERIENCED: In cost and production work in 
pork packing slaughtering operations and saus- 
age manufacturing. Send resume of experience 
and qualifications in your letter. Southern Chio 
packer. W-253, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





CHICAGO AREA: Meat plant needs a beef man 
experienced in cutting, fabricating and sales. 
Forward your qualifications to Box W-293, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





DETROIT AREA: Meat plant needs an expe- 
rienced manager to organize a U. S. inspected 
beef boning operation. Good opportunity for 
man with the right background in this field. 
W-309, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





BUTCHER: 25 years’ experience, beef—small 
stock—hog cut and kill—wholesale and retail 
markets—a city under 30,000 population. W-327, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





WANTED: Young man experienced in buying 
and selling tallows and greases for established 
brokerage house in central west. Write to Box 
W-314, THE NATIONAL PROVISIONER, 15 W. 
| Huron St., Chicago 10, Ill. 





An old established dynamic and aggresive rend- | 


linker machines and peelers, | 





JOBBERS ATTENTION! 


| HANDLE FOR PROFIT: A revolutionary line of 


American made sausage making machinery. 
Product proven in trial installations over a 5 
year period. Apply to Box W-331, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago M~@ 
Ill. 





LINNEAR PROGRAMMING, IBM 650, any size 
processors, as close as your telephone. MIKE 
MORAN, 6495 S. W. 112th St., Miami 56, Florida 
Telephone MOhawk 7-4425 





WILL SACRIFICE: Slaughtering and meat process- 
ing plant because of other interest. Only one in 
county in fast growing western North Carolina. 
Plenty of land for exnansion. Write to Box 1040, 
Hendersonville, N. C 





WANT MORE 
CATTLE CUSTOM SLAUGHTERING 


WILL GIVE THE DROP OR KEEP IT. ANY 
NUMBER OF HEAD. FEDERALLY INSPECTED 
PLANT IN CHICAGO. BIG SUPPLY. 


W-330, THE NATIONAL PROVISIONER 
15 W. HURON ST. CHICAGO 10, ILL. 





MEAT BROKER 


SEEKING STEADY SUPPLY: Of packer dressed 
hogs and surplus of primal pork cuts. Also have 
leads for carcass beef—round and chuck cuts, 
sausage and canned meats. Presently have two 
men who have worked the Tri-State area around 
Ohio for 10 years. Well acquainted with the 
buyers, merchandisers, small processors and sau- 
sage plants in the area. W-332, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





HOG «+ CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 











CRAFTSMANSHIP | 
PACKAGING 


Cellophane @ Polyethylene 


Laminations @ Extrusions 


© Pork Sausage Bags 
© Wiener Wraps and Bags 
© Bacon Wraps 


® Vacuum and Boilable Pouches 


BROKERS INQUIRIES INVITED | 
QUEEN TRANSPARENT SPECIALTIES | 


4637 FULLERTON AVENUE e 


CHICAGO 39, ILLINOIS 


HOG 


Geo. Hess 


@ Pliofilm } — 


Murray H. Watkins 


| HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 
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WE BUY HOGS IN THE HEART OF THE CORN BELT 


WESTERN BUYERS 


LIVESTOCK BUYERS 
Phone: Cypress 4-241] 
ALGONA, IOWA 


10 OFFICES TO SERVE YOU 
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1-HAM SKINNING RIGHT HAND 


“WF 


4-BUTT S-LOIN- LEFT HAND 


NO. 548 KNIVES made of high grade 
tool steel, shaped especially to facilitate 
ham skinning or loin pulling. 


™~™wO.4 Re ces we 


NO. 1024 PNEUMATIC SHANK CLAMP 
for long or short shanks minimizes brine 
losses. Fits any scale. Insures uniform 
distribution of cure. 


NO. 782 STERILIZ- 
ING LAVATORY with 
stainless steel bowl, 
splash plate, foot 
operated nozzle, soap 
dispenser and drink- 
ing fountain. Cleaver 
or knife boxes op- 
tional. 





NO. 409 HAM SKINNING SADDLE of 
one piece stainless steel construction 
facilitates ham skinning. 


NO. 786 NECK WASHER 
LE ' hl 
MEASURING FILLER accu- ei rl sah bali 


NO. 1023 PNEUMATIC 


blood clots from the 
neck tissue in a fraction 
of a minute. 


THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 


rately fills packages of 
sausage meats faster and 
more efficiently than any 
other method. 


S323 S.WESTERN BLVD., CHICAGO 9 ILLINOIS 





BODIES by HACKNE 


Hackney offers three series 
of Refrigerator Meat Bodi@) 
to meet various route require- 
ments. Illustrated is the De- 
luxe “C” Series with modern 
style and real utility. Your 
meat travels safely in style in 
this Hackney body. 


| 





























More and more firms are doing business on for one, or several hundred bodies. Capital ex- 
a sound basis with Hackney. It saves them money penditures are not necessary until the Hackney 
from the day the order is placed until the body is Bodies are accepted. And those bodies are manu- 
retired from service. factured to last for many carefree years. 

There’s no secret why Hackney can afford Hackney has the capacity to add you as a 
this increased business. Over a hundred years customer. It is proud of the strength manage- 
of sound business management has built Hack- ment has built into its company. You'll be proud 
ney into a financially sound and modern com- _— of your Hackney Bodies. 
pany. It gladly accepts orders from reliable firms 


Now is a Good Time to Order Your Hackney Bodies 


HACKNEY BROS. 


Box 856, Wilson, N. C.— Phone 237-0105 


BODY CO. 
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